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WATI  TO  tKLI.  MORE 

CANNED  FRDIT  IDICES 


Next  month'’s  featured 
canned  food;  Cherries 


Adding  a  sixth  magazine  to  its  list,  American  Can 
Company  will  carry  on  in  19.36  the  educational 
program  for  canned  foods  which  it  started  over  five 
years  ago.  Featuring  a  different  canned  food  each 
month,  Canco  advertising  will  continue  to  give 
retail  grocers  selling  facts  and  merchandising  ideas. 
Each  month  the  canned  food  to  he  featured  the 
month  follow  ing  will  be  announced  in  this  magazine. 
Your  sales  force  can  tie  in  with  the  advertising  — 
use  it  to  increase  your  sales. 


AMERICAN  CAN  COMPANY 


Exhibits  in  the  Big  Show 


An  object  lesson  in  seed  values! 

VARIETY-Giant  Stringless  I  VARIETY-Giant  Stringless 

GROWER — Idaho  Farmer  I  GROWER — Same  Farmer 

YIELD  -22  Bu.  Per  Acre  ^  YIELD  -4  Bu.  Per  Acre 


The  left  half  of  this  field  was  planted  with  Rogers  seed;  it  shows  what  can  be  accomplished 
in  breeding  for  disease  resistance.  The  other  half  of  the  field  was  planted  with  seed  from 
another  source,  and  was  almost  destroyed  by  “Curly  Top.” 
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BREEDERS  AND  GROWERS  — PEAS— BEANS  — SWEET  CORN  — FOR  QUALITY  PACKERS 


Other  Machines  for  the 
Corn  Canner 

Peerless  Rehusker 
Peerless  Corn  Trimmer 
High  Pressure  Washer 
Ear  Corn  Brusher 
Inspection  Conveyors 
Ear  Corn  Blancher 
Model  5  Cutter 
Knife  Grinders 
Spiral  Conveyors 
Whole  Grain  Washers 
Blending  Mixers 
Syrup  System 
Resilker 
Cooker-Fillers 
Elevators 
Cob  Crusher 
Corn  Shaker 
Etc.,  etc. 


Duplex  Batch  Mixer  Preheater 

For  batch  mixing  corn,  meats,  etc.  When 
line  is  operating  120  cans  per  minute,  each 
ounce  of  mixed  corn  receives  6  minutes 
heat  treatment,  expelling  much  of  free 
air  contained  in  kernels — flowing  natural 
starch  smoothly,  allowing  filling  at  high 
temperature  which  is  essential  to  good 
vacuum. 

SPRAGUE-SELLS 

Division  of  Food  Machinery  Corp*n 

HOOPESTON,  ILLINOIS 

Telephone  Hoopeston  123 


M&S  Hi-Speed  Filler 

Handles  more  difficult  can  filling  jobs  than 
any  other  machine  built.  Action  automatic 
and  continuous.  Unless  can  is  in  proper 
position  to  receive  it,  product  cannot  flow. 
All  cans  filled  exactly  alike.  Fills  any 
liquid  or  semi-liquid  product. 


Model  8  Corn  Silker 

The  last  word  in  corn  silkers. 
Stronger,  more  rigid  and  requires 
much  less  space  than  other  models. 
Has  all  good  features  of  previous 
silkers  plus  a  number  of  real  im¬ 
provements. 


Peerless  Corn  Washer 

For  corn,  pumpkin  and  other  large  round 
products.  Gently  tumbles,  rubs  and  scrubs 
ears,  without  bruising.  Removes  all  for¬ 
eign  matter.  Saves  corn  and  cuts  labor 
costs. 


Super  Husker 

The  fastest,  strongest,  most  efficient  green 
com  husking  machine  ever  built.  Husks 
from  120  to  160  ears  per  minute — han¬ 
dling  all  the  corn  that  two  operators  can 
possibly  feed. 


Universal 
Corn  Cutter 

For  both  whole  kernel  and 
cream  style  corn;  will  sin- 
'  gle  cut  for  true  whole 
grain  corn;  double  cut  for 
cut  kernel  corn;  and  will 
cut  and  scrape  for  cream 
style  corn.  Assures  big  in¬ 
crease  in  yield  and  profits. 


There  Is 

Sprague-Sells  Machine 

I  or  Every  Canning  Purpose 

For  nearly  half  a  century  it  has  been  our  con¬ 
stant  aim  to  solve  your  problems  almost  be¬ 
fore  you  are  aware  of  them,  and  the  "leader” 
machines  for  corn  canners  shown  on  this 
page  are  representative  of  the  complete 
Sprague-Sells  line.  Nearly  every  item  bear¬ 
ing  tbe  Sprague-Sells  name  is  a  recognized 
leader  in  its  field. 

Send  for  fully  illustrated  catalog  showing 
our  complete  line  of  dependable  canning 
machinery  for  all  food  products.  You 
will  incur  no  obligation  or  cost. 

Mail  the  coupon  below. 


I  Nawtr  . . .  I 

I  firm  . . .  . .  ^  I 

I  Address  _ _  _  .  * 

_ _ I 


SPRAGUE-SELLS 
Hoopeston,  Illinois 

Please  send  us  your  General  Catalog  No. 
200.  Vc  are  interested  in  the  following 
equipment: 


SEND 

FOR 

THU 


fit  slogan  for  1936! 


_ L 

1 

Modern  Canning  Equipment  for  All  Food  Products 


MODERNIZE...  M4K£  '36  A  BANNER  YEAt 


Peerless  Rotary 


Sprague-Lowe  Improved 
Flash  Coil 

Fastest,  most  efficient  coil  ever  offered  the 
industry.  Steam  flashes  to  every  part  of 
coil  instantly.  "Staggering”  of  coils  cre¬ 
ates  perfect  circulation  and  uniform  boil¬ 
ing  of  entire  tankful. 


Hand  Pack  Filler 


Will  not  injure  any  tomatoes  fit  for  can¬ 
ning.  Tomatoes  are  never  in  contact  with 
dirty  water.  Absolutely  sanitary,  ex¬ 
tremely  simple,  strong  and  durable,  eaiy 
to  clean.  Made  in  two  sizes. 


Peerless  Juice  and  Pulp  Filler 

Fills  accurately  at  high  speed  with  no 
spilling,  leaking  or  dripping.  Sturdy 
construction,  easy  to  install  and  operate. 


High  Pressure 
Washer — Sorter — Scalder 

Latest  development  for  tomatoes.  Washes 
and  scalds  perfectly.  Removes  every  par¬ 
ticle  of  dirt  and  bacteria  without  bruis¬ 
ing  and  without  waste.  No  transfers. 


No.  2  Incline  Scalder 


A  strong,  sturdy,  all-metal  scalder  of  the 
conventional  type.  Has  sprays  both  above 
and  below  conveyor  adjustable  to  suit  any 
condition  of  tomatoes.  Simple  to  operate 
and  easy  to  clean. 


Sprague-Sells  Super  Pulper 


Revolutionary  new  principle  pulps  by  both 
pressing  and  centrifugal  force.  Amazing 
results,  great  capacity,  maximum  effi¬ 
ciency,  better  quality,  increased  yield. 


TOP  RESULTS  .  .  . 

For  All  Food  Products  •  •  • 

Evorywhero  I 

9  For  the  canning  of  high  quality 
tomatoes,  pulp,  catsup,  chili  sauce  or 
any  other  food  product,  Sprague-Sells 
modern  machinery  will  assure  you 
of  top  results. 

Send  for  General  Catalog  No.  200 
showing  our  full  line  of  dependable, 
modern  canning  equipment  for  all 
products.  No  obligation  and  no 
charge.  Mail  coupon  below. 


Complete  Line  for  the 
Tomato  Conner 

Inspection  Tables 
Bath  Washers 
Roller  Scalders 
Peeling  Tables 
Tomato  Crushers 
Tomato  Steamers 
Juice  Extractors 
Finishers 

Automatic  Fillers 
Pulp  Fillers 
Pulp  Tanks 
Exhausters 
Copper  Kettles 
Open  Kettles 
Cookers  and  Coolers 
Etc.,  etc. 


Steps  up  the  quality  of  your  pack  one  grade 
by  avoiding  breaking  down  the  toma¬ 
toes.  Large  capacity — small  floor  space. 


SPRAGUE-SELLS 

'Division  of  Food  Machinery  Corp*n 

HOOPESTON,  ILLINOIS 

Telephone  Hoopeston  123 

MODERN  CANNING  EQUIPMENT 
FOR  ALL  FOOD  PRODUCTS 


SEND 

FOR 

THIX 

BOOK 


SPRAGUE-SELLS 
Hoopeston,  Illinois 

Please  send  us  your  General  Catalog  Ns> 
200.  We  are  interested  in  the  followiai 
equipment: 


Name. 


Address. 


MnncDMiTc  cno  ppofits  in 


D.  LANDRETH  SEED  CO. 

America's  Oldest  Seed  House 
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Canners  Endorse  Without 
Hesitation  Chisholm-Ryder 
Products  As  Best  Suited 
To  Their  Needs. 


Fancipak  Bean  Snipper 


If  you're  like  most  canners  today,  you'll  demand  a 
fair  price,  ample  capacity,  low  operating  cost,  perfect 
production,  steady  operation,  long  service  with  low 
upkeep,  and  ability  to  earn  real  profits  year  after  year. 

The  most  successful  canners  in  America  and  Europe 
will  tell  you  from  their  own  experience  that  the  one 
way  to  get  all  these  important  features  -  plus  the 
reliability  of  a  known  maker  -  -  is  to  standardize 
on  CRCO  equipment. 

In  each  machine  you  get  the  benefits  of  years  of 
experience  in  building  only  quality  equipment. 

CRCO  does  not  ask  you  to  make  this  decision  on 
mere  claims.  Get  the  real  facts  from  the  manufacturer 
and  the  canner  who  is  using  CRCO  equipment 
and  then  judge  for  yourself. 


Qualipak  Bean  Snipper 


Picking  Table 


JAS.  Q.  LEAVITT  &  CO. 
Ogden,  Utah 


CHISHOLM-RYDER  SALES  CORP. 
Columbus,  Wis. 

A.  K.  ROBINS  &  CO.,  INC. 
Baltimore,  Md. 


Fancipak  Viner 


See  us  at  The  National  Convention  —  Booth  No.  48 


Power  Unit 


January  13, 1936 


THE  CANNING  TRADE 


One  corner  of  our 
1935  breeding 
grounds  showing 
peas  on  trellis  wires 
where  they  under¬ 
go  rigid  selection 
and  thorough  in¬ 
spection. 


IN  YOUR  MODERNIZATION  PLANS 

Don’t  Forget 

MODERNIZED  SEED  PEAS 


Write  us  concerning 
your  problems  or 
stop  and  see  us  at  the 
National  Canners’ 
Convention.  Parlor 
1535  A,  Stevens 
Hotel. 


Just  as  new  machinery  and  new  processing  methods  have  revolutionized  the 
canning  industry  so  have  scientific  principles  of  plant  breeding  revolutionized  the 
production  of  Canners’  seeds.  The  successful  growing  and  breeding  of  seed  peas 
requires  a  thorough  knowledge  of  breeding  principles  and  genetic  laws,  years  of 
experience,  and  an  intelligent  program  of  foundation  stock  maintenance.  Our  or¬ 
ganization  is  concerned  solely  with  the  growing  and  breeding  of  one  particular 
crop  ”  Canners’’  Varieties  of  Seed  Peas  —  and  is  comprised  of  trained  men  who 
devote  their  entire  time  to  the  improvement  and  production  of  strains  of  peas  to 
fit  the  needs  of  canners  in  all  sections. 

The  modern  canner  buys  his  seed  with  a  thought  for  the  harvest  for  he  real¬ 
izes  that  the  seed  he  plants  is  more  important  than  any  other  single  factor  in  pro¬ 
ducing  the  quality  “raw  product”  that  he  needs  for  a  successful  pack.  It  will 
benefit  you  as  a  canner  with  modernized  methods  to  use  our  modernized  seed  peas. 


Gallatin 


Valley  Seed  Company 


Bozemari/  Montana 
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CONTINENTAL  CARRIES  ON 

Th  e  effective  full-color  advertising  with  which  Continental  has  been  telling 
millions  of  housewives  about  ‘‘Health  and  Freshness  Sealed  In  Cans”  will 
be  continued  in  1936.  The  tribute  to  the  nation’s  Canners,  reproduced 
above,  starts  this  year’s  series  in  the  Saturday  Evening  Post,  January  25th. 
Watch  for  it,  and  other  palate-tempting  Canned  Foods  advertisements  which 
Continental  will  run  in  leading  national  magazines  throughout  the  year. 
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EDITORIALS 


AN  OLD  TIME  CONVENTION— Look  at  your 
/A  program,  as  here  printed,  and  you  will  see  that 
/  \we  have  gone  back  to  the  good  old  days  of  Con¬ 
ventions  with  plenty  of  prominent  speakers;  to  what 
used  to  be  called  the  Canners’  Chautauqua,  with  19 
meetings  and  37  set  addresses  in  four  days.  Monday 
afternoon  the  sessions  open,  and  there  are  but  four  set 
addresses  scheduled,  aside  from  the  reports  of  the 
President  and  of  the  Secretary;  but  we  will  not  be 
surprised  to  see  them  repent  and  go  the  whole  way 
back,  and  have  the  Presidents  of  the  various  kindred 
Associations  make  speeches  of  welcome  at  this  opening 
session,  as  of  yore. 

Tuesday  the  Sectional  Meetings  begin,  and  there  are 
four  of  these  held  in  one  morning — count  ’em — Toma¬ 
toes,  Kraut,  Cherries  and  Beans — and  there  will  be  a 
total  of  11  fine  set  addresses,  and  doubtless  many  im¬ 
promptu  ones,  and  through  them  all  will  run  the  dis¬ 
cussion  on  Labeling,  after  an  address  upon  it  in  each 
meeting.  No  one  canner,  of  course,  can  hope  to  take 
in  all  these  meetings,  because  they  all  assemble  at  the 
same  hour,  but  if  you  step  lively  you  may  be  able  to 
“make”  the  addresses  you  most  wish  to  hear,  in  each 
meeting.  And  then  in  the  afternoon  of  this  same  day, 
there  will  be  a  “Groupe  Meeting,”  “A  Canning  Prob¬ 
lems  Conference”  and  a  “Raw  Products  Conference!” 

And  the  other  days  are  equally  well  filled  up,  the 
sessions  terminating  on  Friday  morning  with  the 
General  or  Closing  Session. 

These  are  designed  to  fill  in  your  slack  moments, 
because  one  of  the  most  important  things  you  mean  to 
attend  to  at  this  Convention  is  to  not  only  visit  The 
Big  Show,  but  to  see  and  examine  closely  every  modern 
machine,  appliance  or  supply  there  exhibited,  in  your 
study  how  to  modernize  your  plant  or  methods  of 
packing.  They  will  all  be  there,  operated  or  displayed 
for  your  benefit,  with  demonstrators  anxious  and  will¬ 
ing  to  explain  and  answer  any  question  which  may 
arise  in  your  mind.  In  his  respect  it  will  undoubtedly 
be  the  greatest  Show  ever  put  on,  and  if  you  miss  it, 
it  will  be  your  loss. 

So  you  ought  to  have  a  busy,  highly  profitable  week, 
and  there  will  be  plenty  of  amusement,  private  and 
official. 


The  LABELING  QUESTION— Numerous  com¬ 
mittees  of  the  National  Canners  Association  have 
been  laboring  all  year  to  solve  this  knotty  ques¬ 
tion,  and  while  not  every  item  in  the  list  of  canned 
foods  has  as  yet  been  covered,  they  have  threshed  out 
enough  to  clearly  demonstrate  the  procedure.  These 
will  be  properly  presented  before  each  Sectional  Meet¬ 
ing,  and  at  the  Opening  Session  as  well.  The  Associa¬ 
tion  has  issued  a  bulletin  “Labeling  Canned  Foods — 
Memorandum  for  the  Information  of  the  Canning  In¬ 
dustry  and  Trade,”  clearly  explaining  the  work  that 
has  been  done,  and  the  reason  for  it.  Copies  of  this 
bulletin  will  undoubtedly  be  distributed  at  each  meet¬ 
ing,  and  you  probably  have  one  in  front  of  you  now. 

Last  Convention  voted  heavily  in  favor  of  Descrip¬ 
tive  Labeling  rather  than  Grade  or  Grade  and  Descrip¬ 
tive  Labeling,  and  as  a  great  many  canners  are  anxious 
to  change  their  labels  to  conform  with  this  movement 
to  make  the  labels  more  informative  for  the  consuming 
public,  this  study  has  been  worked  at  in  a  hard  and 
thorough  manner,  and  the  results  will  be  explained  in 
the  meetings.  A  lot  of  canners  have  found  out  that 
it  is  not  easy  to  write  a  description  of  the  contents  of 
their  cans,  even  when  they  know  those  contents  by 
heart.  And  above  all  if  the  industry  is  going  through 
with  this  better  labeling  of  the  goods,  it  ought  to  be 
done  uniformly,  so  that  the  public  may  learn  what  to 
expect  when  they  see  the  statements.  If  each  canner 
attempted  to  go-it-alone  the  poor  consumer  would 
either  give  up  in  disgust  and  let  all  canned  foods 
severely  alone,  or  go  on  blindly  buying  them,  on  chance, 
as  she  largely  does  today.  It  must  be  done  as  an  in¬ 
dustry,  or  at  least  it  would  be  better  done  in  that 
manner. 

As  an  example  of  the  results  reached  in  one  instance, 
canned  corn,  they  recommend  that  the  following  form 
be  used: 

CORN 

Terms  for  style  of  pack. 

“Cream  style,” 

“Whole  Kernel.” 

“Corn  on  the  cob.” 

“Vacuum  packed”;  Shall  not  appear  on  the  label  when  the 
weight  of  free  liquid  in  the  can  (as  determined  by  drain¬ 
ing  the  contents  of  the  can  on  an  8-mesh  screen  for  two 
minutes)  exceeds  20  per  cent  of  the  total  weight  of 
contents. 
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Terms  for  color. 

“White,”  or  accompanied  by  a  white  vignette. 

“Golden,”  or  accompanied  by  a  golden  vignette. 

Terms  for  se^asoning. 

“Salt  added”:  When  packed  with  salt. 

“No  salt  added”:  When  packed  without  salt  . 

“Sugar  added”:  When  packed  with  sugar. 

“No  sugar  added”:  When  packed  without  sugar. 

Any  combination  of  the  descriptive  terms  for  sugar  and 

salt  may  be  used  as,  “Sugar  and  salt  added”  or  “No  sugar 

or  salt  added.” 

There  is  to  be  an  exhibition  of  sample  labels  carrying 
out  these  directions,  in  Private  Dining  Room  No.  11,  on 
the  third  floor,  and  we  expect  to  see  it  constantly 
crowded.  This  is  another  matter  that  must  have  your 
careful  attention  during  the  Convention. 

HOW  ABOUT  1936? — As  this  is  written  the  clouds 
of  uncertainty  still  hover  around  us,  over  the  annul¬ 
ment  of  AAA,  and  undoubtedly  the  ultimate  death  of 
all  its  roots  and  branches;  but  by  Convention  time 
things  may  look  much  clearer.  But  it  is  on  everyone’s 
tongue:  “What  will  this  do  to  the  canning  industry? 
The  futulity  of  any  discussion  will  not  prevent  the  heat 
from  rising  in  the  debates;  yet  the  course  of  events 
will  not  be  changed  by  any  amount  of  arguments, 
private  or  in  the  sessions.  What’s  the  use  arguing, 
“where  was  the  Constitution  during  the  past  twenty 
years,  while  we  had  $500,000,000  ‘Revolving’  Funds 
to  help  agriculture  and  to  study  the  Corn  Borer  and 
some  fruit  flies” ;  or  to  speculate  how  the  ex-Governor 
of  Maryland,  Ritchie,  must  feel  after  his  sole  and  in¬ 
dividual  voice,  raised  over  the  years  urging  States 
Rights,  with  nobody  listening  to  him,  and  now  to  see 
States  Rights  the  whole  thing.  Who  took  the  Con¬ 
stitution  out  of  its  winding  sheets  or  embalming  case, 
for  it  most  certainly  was  dead  through  a  long  number 
of  Presidents,  until  the  advent  of  the  present 
Executive. 

The  record  will  show  that  we  excoriated  the  AAA  in 
the  beginning,  but  now  we  are  forced  to  acknowledge, 
as  do  all  business  men  in  all  sections  of  the  country, 
that  it  has  been  powerfully  instrumental  in  restoring 
business  to  its  present  vastly  improved  position.  We 
came  to  learn  that  it  was  not  only  dishonest  and  unfair 
but  utterly  foolish,  to  send  an  office  boy  out  to  buy  a 
50  cent  lunch,  and  then  pay  him  25  cent  for  it  when 
he  brought  it  in.  That  was  what  the  country  was  doing 
with  the  food  producers.  Didn’t  some  of  you  canners 
sell  goods  below  cost  before  the  days  of  that  alpha¬ 
betical  sign? 

The  one  safe  thing  for  every  canner  to  do  is  to  play 
the  ’36  game  carefully,  in  both  quantity  and  quality; 
try  to  get  control  of  your  own  business  and  then  put 
some  merchandising  effort  behind  the  marketing  of 
your  products. ' 

*  *  * 

WELL,  WHAT  DO  YOU  SAY  NOW,  JUDGE— Only 
that  they  are  badly  over-playing  their  hand  in  this 
annulment  of  all  efforts  towards  recovery.  For  as 
there  were  as  many,  and  as  grevious,  occasions  in  years 
past  to  run  to  the  Supreme  Court  for  redress  and  no 
one  bothered  to  do  so,  there  would  seem  to  be  some 
basis  to  the  claim  that  politics  is  back  of  this ;  not  one 
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Extra  Copies,  when  on  hand,  each  -  .10 


Advertising  Rates  Upon  Application 
Make  all  Checks  or  Money  Orders  payable  to 
The  Canning  Trade 


of  the  dominant  parties,  but  both  of  them,  in  the  ex¬ 
pectation  of  improving  personal  chances.  The  re¬ 
flection  is  not  upon  the  Court,  but  upon  the  activities 
of  those  with  axes  to  grind.  If  this  be  so,  a  lot  of  so- 
called  good  business  men  are  going  to  feel  like  boobs 
for  having  been  “cheer-leader-ed”  into  helping  towards 
their  own  discomfort,  because  the  politician  cares  only 
for  himself.  We  rather  like  a  contribution  signed 
“Mercury”  in  the  letter  column  of  the  morning  Sun, 
Baltimore,  except  that  AAA  should  be  added  to  NIRA, 
and  we  would  write  ‘Big-Business’  and  “Wall  Street” 
as  aliases  for  Politicians.  Here  it  is: 

“Sir:  Now  that  the  NRA  (add  AAA)  is  dead, 
we  recall  its  vigorous  youth,  its  great  popularity, 
its  noble  ambition.  Like  Julius  Caesar  it  was  in¬ 
deed  ‘beloved  by  the  masses,  but  feared  and  hated 
by  the  patricians.’  And  so,  while  viewing  the  re¬ 
mains,  some  modern*  Mark  Antony  might  discourse 
thus : 

But  yesterday  the  words  of  NIRA  might 
Have  stood  against  the  world :  now  lies  it  there 
And  none  so  poor  to  do  it  reverence. 

0  masters,  if  I  were  disposed  to  stir 
Your  hearts  and  minds  to  mutiny  and  rage, 

I  should  do  Brute-us*  wrong,  and  Cash-usf 
wrong 

Who,  you  all  know,  are  honourable  men ; 

I  will  not  do  them  wrong.  .  .  .” 


*Latin  for  “Big-Business.” 
tLatin  for  “Wall  Street.” 

(Both  aliases  for  “Politicians”  or  patricians  as  they 
were  called  in  Caesar’s  time.) 
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Jl^^ore  than  twenty-five  of 
these  ANNUAL  CONVEN- 
TIONS  have  sped  past  • 
leaving  us  memories  of 
good  friends  we  like  to  see 
often  •  friends  whose  loyal¬ 
ty  inspires  and  helps  us  to 
be  helpful  to  their  Industry. 


Again  we  meet  and  greet 
you  •  with  a  renewed  pledge 
of  fidelity  to  your  daily 
interests. 


NATIONAL  CAN  COMPANY 


One  of  America's  Largest  Canmakers 

SALES  omCES  AND  PLANTS  .  NEW  YORK  aTY  •  BALTIMORE  •  BROOKLYN  •  CHICAGO  •  BOSTON  •  DETROIT  •  NEW  ORLEANS 
FISCHER  CAN  COMPANY  DIVISION  .  HAMILTON  .  OHIO 
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Convention 

PROGRAMS 


National  Canners 
National  Food  Brokers 
Cannins  Machinery  and  Supplies 
Associations 


Headquarters  and 
Machinery  Show — 
Hotel  Stevens 


Chicago^  January  20-24^  1936 


THIS  YEAR’S  CONVENTION 

Questions  that  have  been  subordinated  to  the  consideration 
of  immediate  and  more  pressing  problems  during  the  last  two 
or  three  years  will  constitute  a  large  part  of  the  program  for 
this  year’s  annual  convention  of  the  National  Canners  Associa¬ 
tion.  This  marks  a  return  to  the  convention  plans  of  earlier 
years,  when  the  program  provided  an  opportunity  for  canners  to 
hear  authoritative  discussions  of  problems  involved  in  growing, 
processing  and  manufacturing  their  products.  There  will  be 
formal  addresses,  informal  conferences  arranged  for  groups  of 
canners  and  their  field  men,  and  opportunity  for  individual 
consultations  with  members  of  the  Association’s  staff. 

Problems  that  have  arisen  from  the  enactment  of  new  legisla¬ 
tion,  as  well  as  discussion  of  prospective  developments  during 
the  coming  year,  will  be  the  principal  features  of  the  opening 
session.  The  progress  toward  more  informative  labeling  through 
the  development  of  the  descriptive  labeling  plan  will  be  dis¬ 
cussed  at  both  the  opening  session  and  at  section  and  group 
meetings. 

Every  canner  who  attends  the  convention  is  urged  to  make  a 
careful  study  of  the  program,  and  plan  for  his  attendance  at 
meetings  from  which  he  can  obtain  information  useful  in  the 
conduct  of  his  business,  or  to  which  he  can  make  a  contribution 
that  will  aid  his  fellow  canners. 

REGISTRATION 

The  registration  booth'  at  the  Stevens  Hotel  will  be  located  on 
the  main  lobby  fioor  south  of  the  elevators  and  will  be  opened 
Sunday  afternoon,  January  19.  Immediately  upon  arrival, 
everyone  attending  the  convention  should  go  to  the  booth  and 
register.  A  special  identification  button  will  be  issued  on  regis¬ 
tration,  which  will  be  necessary  in  connection  with  entrance  to 
the  canning  machinery  and  supplies  exhibit. 


9.00  A.  M.  to  6.00  P.  M.,  starting  Monday,  and  will  close  at 
2.00  P.  M.,  Friday. 

Admission  to  the  Machinery  and  Supplies  Exhibit  will  be  by 
Canners’  badges.  Brokers’  badges  or  by  badge  to  be  secured  at 
the  registration  desks.  No  one  will  be  admitted  without  a  badge. 

VALIDATION  OF  TICKETS 

Those  who  have  purchased  railroad  tickets  to  the  convention 
at  reduced  rates  must  have  these  tickets  validated  at  Chicago 
before  beginning  the  return  trip. 

CONFERENCES  ON  CANNING  PROBLEMS 
A  series  of  informal  conferences  on  canning  problems  will  be 
held  on  Tuesday  and  Wednesday  afternoons  from  2.30  to  5.30 
o’clock.  W.  D  Bigelow,  Director  of  the  Research  Laboratories, 
and  J.  Russell  Esty,  Director  of  the  Western  Branch  Laboratory, 
will  preside  at  these  conferences  and  will  be  assisted  by  members 
of  the  research  staff.  Members  of  the  staffs  of  the  research 
departments  of  the  can  companies  and  of  individual  canning 
companies  will  also  be  present  and  contribute  to  the  discussions. 

LABORATORY  STAFF  OFFICE 
An  office  at  which  individual  canners  may  consult  members  of 
the  staffs  of  the  Research  Laboratories  will  be  open  in  Private 
Dining  Room  11  on  Tuesday,  Wednesday  and  Thursday  after 
9.00  A.  M. 

CONFERENCES  ON  RAW  PRODUCTS 
A  series  of  informal  conferences  on  raw  products  problems 
has  been  arranged  for  Tuesday,  Wednesday  and  Thursday  after¬ 
noons  from  2.30  to  5.00  o’clock,  to  which  canners  and  their  field 
men  are  cordially  invited.  The  director  of  the  Raw  Products 
Bureau  will  preside  at  these  conferences,  and  representatives 
from  a  number  of  experiment  stations  and  colleges  of  agriculture 
are  expected  to  be  present  and  participate  in  the  discussions. 


ROOM  DIRECTORY 

The  Stevens  Hotel  will  publish  and  distribute  to  canners, 
brokers,  and  machinery  and  supply  representatives  registered 
at  the  hotel  a  room  directory  of  those  in  attendance.  Use  of  this 
directory  when  making  telephone  calls  will  facilitate  the  tele¬ 
phone  service  and  save  time. 

BOARD  OF  DIRECTORS  MEETING 
Preceding  the  opening  of  the  convention  a  meeting  of  the 
Board  of  Directors  of  the  National  Canners  Association  will  be 
held  on  Sunday  morning,  January  19,  at  10.30  o’clock,  in  the 
West  Ball  Room. 

MACHINERY  AND  SUPPLIES  EXHIBIT 
The  exhibit  of  the  Canning  Machinery  and  Supplies  Associa¬ 
tion  will  be  held  in  the  Machinery  Hall,  Grand  Ball  Room  and 
Foyer,  and  East  Lounge,  Stevens  Hotel.  It  will  be  open  from 


HOME  ECONOMICS  CONFERENCE 
A  conference  will  be  held  Wednesday  afternoon  at  which 
canners  and  others  interested  in  the  work  of  the  Home  Eco¬ 
nomics  Division  of  the  Association  will  have  opportunity  to 
hear  and  participate  in  discussion  of  the  Division’s  activities. 
All  canners  and  others  interested  in  the  work  of  the  Home 
Economics  Division  are  cordially  invited  to  attend. 

LABEL  EXHIBIT 

For  the  assistance  of  canners  who  are  revising  their  labels 
by  the  addition  of  descriptive  information,  the  Association  has 
prepared,  from  samples  furnished  by  its  members,  an  exhibit 
of  labels  showing  the  progress  made  toward  descriptive  labeling. 
This  exhibit  will  be  on  display  at  the  office  of  the  Research 
Laboratories  in  Private  Dining  Room  11,  on  the  third  floor  of 
the  Stevens  Hotel,  Monday,  Tuesday,  Wednesday  and  Thursday 
after  9.00  o’clock  A.  M. 
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TIME  AND  PLACE  OF  MEETINGS 
The  Opening  and  Closing  Sessions,  the  Section  and  Group 
meetings,  and  the  Informal  Conferences  scheduled  in  the 
program  of  the  National  Canners  Association  will  all  be  held  in 
rooms  on  the  third  floor  of  the  Stevens  Hotel.  Signs  indicating 
the  location  of  these  rooms  will  be  displayed  in  the  elevator 
lobby  on  the  third  floor,  as  well  as  at  the  meeting  rooms.  Every¬ 
one  is  urged  to  be  prompt  in  attendance.  The  meetings  must 
start  promptly  in  order  to  give  adequate  time  for  presentation 
of  the  various  subjects  withm  the  period  allotted. 

MONDAY,  January  20 
1..30  P.  M. — North  Ball  Room 
OPENING  SESSION 
Howard  A.  Orr,  Circleville,  Ohio 
President,  National  Canners  Association,  presiding 
Devotions. 

Announcement  of  Committees. 

Report  of  Committee  on  Nominations. 

Election  of  Officers. 

Address:  “The  Labeling  Situation” — Howai'd  A.  Orr,  President, 
National  Canners  Association. 

Address:  “The  Social  Security  Program” — H.  Thomas  Austern, 
Washington,  D.  C. 

Address:  “Canner-Grower  Relations” — Ralph  O.  Dulany,  Fruit- 
land,  Md. 

Address:  “The  Canning  Industry  and  the  Federal  Government” 
— Dean  Acheson,  of  Covington,  Burling,  Rublee,  Acheson 
and  Shorb,  Washington,  D.  C. 


The  Annual  Address  of  the  President  and  the  Annual  Report 
of  the  Secretary-Treasurer  will  be  available  in  printed  form  at 
this  session. 

TUESDAY,  January  21 

9.30  A.  M. — North  Ball  Room 
TOMATO  AND  TOMATO  PRODUCTS  SECTION 
Ralph  O.  Dulany,  Fruitland,  Md.,  Acting  Chairman. 
Henry  Dodd,  San  Francisco,  Calif.,  Secretary. 

Appointment  of  Nominating  Committee. 

Field  and  Factory  Control  in  Canning  Tomato  Products: 


Address:  “Improvement  in  Picking  Methods”  —  George 
Roush,  Frankford,  Ind. 

Address:  “Sorting  and  Trimming” — William  H.  Harrison, 
Director,  Research  Department,  Continental  Can  Co., 
Chicago,  Ill. 

Address:  “Bacterial  Control  in  Tomato  Juice  Canning” — E.  J. 
Cameron,  Research  Laboratory,  National  Canners  Associa¬ 
tion,  Washington,  D.  C. 

Address:  “Tomato  Varieties  and  Fertilizers” — C.  B.  Sayre,  New 
York  State  Agricultural  Experiment  Station,  Geneva,  N.  Y. 
Report  of  Subcommittee  on  Descriptive  Labeling  of  Tomatoes. 
Election  of  Officers. 

9.30  A.  M. — ^Private  Dining  Room  1 
KRAUT  SECTION 

C.  L.  Felshaw,  Clyde,  Ohio,  Chairman. 

L.  E.  Balza,  Green  Bay,  Wisconsin,  Secretary. 
Appointment  of  Nominating  Committee. 

Address:  “Cost  Accounting  for  the  Kraut  Industry” — George 
V.  Rountree,  Chicago,  Ill. 

Address:  “Grading  of  Cabbage” — M.  W.  Baker,  Associate  Mar¬ 
keting  Specialist,  U.  S.  Bureau  of  Agricultural  Economics, 
Columbus,  Ohio. 

Address:  “Cabbage  Acreage  in  1936” — Lon  P.  Flanigan,  Geneva, 
New  York. 

Election  of  Officers. 

9.30  A.  M. — West  Ball  Room 
PITTED  RED  CHERRY  SECTION 
Karl  S.  Reynolds,  Sturgeon  Bay,  Wise.,  Chairman. 
Frank  H.  Van  Eenwyk,  Williamson,  N.  Y.,  Secretary. 
Appointment  of  Nominating  Committee. 

Address:  “Cherry  Leaf  Spot  Control” — G.  W.  Keitt,  College  of 
Agriculture,  University  of  Wisconsin,  Madison,  Wise. 
Address:  “Statistical  Position  of  Red  Cherries” — Carlos  Camp¬ 
bell,  Director,  Division  of  Statistics,  National  Canners 
Association,  Washington,  D.  C. 

Exhibit  and  discussion  of  descriptive  labeling  developments — 
Marc  C.  Hutchinson,  Chairman,  Descriptive  Cherry  Label¬ 
ing  Committee,  Fennville,  Mich. 

Address:  “Fifth  National  Cherry  Week” — Harold  Carpenter, 
General  Chairman,  National  Cherry  Week,  Wolcott,  N.  Y. 


THE  PRESIDENTS- 


Brokers 

HOWARD  L.  SCOTT 
Kohn  Bros.  Brokerage  Co. 
Omaha,  Nebr. 


Canners 

HOWARD  A.  ORR 
Winorr  Canning  Co. 
Circleville,  Ohio 


Machinery  &  Supplies 
H.  J.  CARR 

Anchor  Cap  &  Closure  Corp. 
Long  Island  City,  N.  Y, 
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Address:  “Progress  in  Cherry  Juice  Experiments” — W.  M. 
Martin,  Research  Department,  American  Can  Co.,  Maywood, 
Illinois. 

Election  of  Officers. 

9.30  A.  M. — South  Ball  Room 
WAX  AND  GREEN  BEAN  SECTION 

II.  A.  Titus,  Eden,  N.  Y.,  Chairman. 

J.  C.  Richendrfer,  Everson,  Washington,  Secretary. 
Appointment  of  Nominating  Committee. 

Address:  “Mosaic-resistant  Varieties  of  Beans” — J.  C.  Walker, 
University  of  Wisconsin,  Madison,  Wise. 

Address:  “Competition  between  Truck  Crop  Beans  and  Canned 
Beans” — F.  W.  Geise,  Research  Department,  American  Can 
Co.,  Maywood,  Ill. 

Address:  “Cost  Accounting” — Carlos  Campbell,  Director  of 
Division  of  Statistics,  National  Canners  Association,  Wash¬ 
ington,  D.  C. 

Report  of  Subcommittee  on  Descriptive  Labeling  of  Wax  and 
Green  Beans. 

Election  of  Officers. 

2.30  P.  M.— GROUP  MEETINGS 
Opportunity  for  discussion  and  action  upon  reports  of  sub¬ 
committees  on  descriptive  terms  for  products  the  canners  of 
which  are  not  organized  as  Sections  of  the  Association  will  be 
given  at  group  meetings  to  be  held  on  Tuesday  afternoon,  be¬ 
ginning  at  2.30  o’clock.  The  groups  will  meet  as  follows: 

Green  Lima  Beans — Private  Dining  Room  4 
Berries — Private  Dining  Room  2 
Clams — Private  Dining  Room  3 
Grapefruit — Private  Dining  Room  6 
Mushrooms — Private  Dining  Room  5 
Sweet  Potatoes — Private  Dining  Room  4 
West  Coast  Products — Private  Dining  Room  2 

2.30  P.  M. — North  Assembly  Room 
CANNING  PROBLEMS  CONFERENCE 

J.  Russell  Esty,  Director,  Western  Branch  Research  Labora¬ 
tory,  National  Canners  Association,  San  Francisco,  California, 
presiding. 

Factory  Control  in  the  Manufacture  of  Tomato  Products: 

Sorting  and  Trimming  of  Raw  Product:  Discussion  Leader 
— C.  E.  Lachele,  Western  Branch  Research  Laboratory, 
National  Canners  Association,  San  Francisco,  Calif. 
Control  of  Concentration:  Discussion  Leader  L.  G.  Weiner, 
Research  Division,  American  Can  Co.,  Maywood,  Ill. 
Testing  of  Color:  Discussion  Leader,  R.  Royce,  Research 
Division,  American  Can  Co.,  Maywood,  Ill. 

Control  of  Spoilage  in  Canning  Tomato  Juice  and  Pumpkin: 
Discussion  Leader — E.  J.  Cameron,  Research  Laboratories, 
National  Canners  Association,  Washington,  D.  C. 

2.30  P.  M. — Private  Dining  Room  10 
RAW  PRODUCl’S  CONFERENCE 
C.  G.  Woodbury,  Director  of  Raw  Products  Research  Bureau, 
National  Canners  Association,  presiding 
The  conference  will  be  informal  in  character,  and  will  take 
up  questions  relating  to  tomato  growing,  breeding  and  variety 
improvement,  insects  and  plant  diseases,  soils  and  fertilizers, 
and  related  production  problems.  It  will  furnish  an  opportunity 
for  further  discussion  of  topics  presented  at  the  meeting  of  the 
Tomato  and  Tomato  Products  Section. 

WEDNESDAY,  January  22 

CANNING  MACHINERY  AND  SUPPLIES  ASSOCIATION 

9.30  A.  M. — Tower  Ball  Room 
ANNUAL  MEETING 

The  program  for  this  meeting  will  include  reports  of  officers, 
election  of  officers  and  directors,  and  discussions  of  matters 
affecting  the  Association. 


9.30  A.  M. — North  Ball  Room 
PEA  SECTION 

James  M.  Shriver,  Westminster,  Md.,  Chairman. 

Roy  W.  Hemingway,  Auburn,  N.  Y.,  Acting  Secretary. 

Appointment  of  Nominating  Committee. 

Address:  “Studies  on  Maturity  and  Canning  Quality  of  Green 
Peas” — C.  A.  Greenleaf,  Research  Laboratory,  National 
Canners  Association,  Washington,  D.  C. 

Address:  “A  New  Blanching  Procedure” — E.  F.  Kohman,  Re¬ 
search  Laboratory,  National  Canners  Association,  Wash¬ 
ington,  D.  C. 

Reports:  “Status  of  Experimental  Work  on  Aphis  Control” — 
A.  F.  Schroder,  Chairman  of  Committee,  Winneconne,  Wise., 
and  C.  G.  Woodbury,  Director,  Raw  Products  Research 
Bureau,  National  Canners  Associaliion,  Washington,  D.  C. 

Address:  “Grade  Certification  and  Future  Contracts” — Victor 
H.  Hanf,  New  York,  N.  Y. 

Address:  “Statistical  Position  of  Canned  Peas” — Carlos  Camp¬ 
bell,  Director,  Division  of  Statistics,  National  Canners 
Association,  Washington,  D.  C. 

Report  of  Subcommittee  on  Descriptive  Labeling  of  Peas. 
Election  of  Officers. 

9.30  A.  M. — Private  Dining  Room  1 
PUMPKIN  AND  SQUASH  SECTION 
Robert  S.  Thorne,  Geneva,  N.  Y.,  Chairman. 

Richard  Dickinson,  Jr.,  Eureka,  Ill.,  Secretary. 
Appointment  of  Nominating  Committee. 

Address:  “Control  of  Spoilage  in  the  Canning  of  Pumpkin  and 
Squash” — E.  J.  Cameron,  Research  Laboratory,  National 
Canners  Association,  Washington,  D.  C. 

Discussion:  “Descriptive  Terms  for  Labeling  Pumpkin  and 
Squash” — Leader,  Robert  S.  Thorne,  Chairman  of  Sub¬ 
committee  on  Descriptive  Labeling  of  Pumpkin  and  Squash. 

In  connection  with  the  discussion  of  descriptive  terms, 
samples  of  pumpkin  and  squash  will  be  cut. 

Election  of  Officers. 

9.30  A.  M. — Private  Dining  Room  5 
DRY  BEAN  SECTION 

Stewart  Rose,  Terre  Haute,  Ind.,  Chairman. 

Craig  Dillon,  Vincennes,  Ind.,  Secretary. 

The  meeting  of  the  Dry  Bean  Section  will  be  a  round  table 
conference  devoted  chiefly  to  discussion  of  two  topics: 

“Cost  Accounting,”  the  discussion  of  which  will  be  opened 
by  Carlos  Campbell,  Director  of  the  Division  of  Statis¬ 
tics,  National  Canners  Association; 

“Federal  Grading  of  Dry  Beans,”  upon  which  J.  E.  Barr 
of  the  Bureau  of  Agricultural  Economics,  U.  S.  Depart¬ 
ment  of  Agriculture,  will  be  present  to  furnish  infor¬ 
mation  and  answer  questions. 

Election  of  officers  will  be  held  prior  to  adjournment. 

12  Noon — Luncheon — Private  Dining  Room  4 
APPLE  AND  APPLE  PRODUCTS  SECTION 
P.  E.  Eme^ison,  Newark,  N.  Y.,  Chairman. 

B.  E.  Maling,  Hillsboro,  Oregon,  Secretary. 

In  place  of  a  formal  meeting,  the  Apple  and  Apple  Products 
Section  will  meet  for  a  luncheon  at  12  o’clock  noon.  Following 
luncheon,  the  members  will  consider  such  recommendations  as 
may  be  made  by  the  subcommittee  on  descriptive  labeling  terms 
for  apples  and  apple  sauce,  and  there  will  be  informal  dis¬ 
cussion  of  such  other  subjects  as  members  of  the  Section  may 
desire  to  present 

Officers  will  be  elected  prior  to  adjournment. 
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2.30  P.  M. — North  Assembly  Room 
CANNING  PROBLEMS  CONFERENCE 
W.  D.  Bigelow,  Director,  Research  Laboratories,  National 
Canners  Association,  Washington,  D.  C.,  presiding 

The  Blanching  of  Peas:  Discussion  Leader — E.  F.  Kohman, 
Research  Laboratories,  National  Canners  Association, 
Washington,  D.  C. 

Preparation  of  Canned  Pea  Samples  for  Analysis:  Discussion 
Leader — A.  E.  Stevenson,  Research  Department,  Continental 
Can  Co.,  Chicago,  Ill. 

Processing  Spinach  and  Greens:  Discussion  Leader — J.  Russell 
Esty,  Director,  Western  Branch  Research  Laboratory, 
National  Canners  Association,  San  Francisco,  Calif. 

Whole  Grain  Corn :  Discussion  Leader — G.  V.  Hallman,  Research 
Department,  Continental  Can  Co.,  Chicago,  Ill. 

2.30  P.  M. — ^Private  Dining  Room  10 
RAW  PRODUCTS  CONFERENCE 
C.  G.  Woodbury,  Director  of  Raw  Products  Research  Bureau, 
National  Canners  Association,  presiding 

The  conference  will  be  informal  in  character,  and  will  take 
up  questions  relating  to  growing,  breeding  and  variety  improve¬ 
ment  of  peas,  beans  and  beets,  insects  and  plant  diseases  affect¬ 
ing  these  crops,  soils  and  fertilizers,  and  related  production 
problems.  It  will  furnish  an  opportunity  for  further  discussion 
to  topics  presented  at  the  meeting  of  the  Pea,  Wax  and  Green 
Bean,  and  Beet  and  Carrot  Sections. 

2.30  P.  M. — Private  Dining  Room  2 
HOME  ECONOMICS  CONFERENCE 
Fred  B.  Childs,  Chicago,  Ill.,  Chairman  of  Home  Economics 
Committee,  presiding 

The  conference  will  be  informal  in  character  and  will  be 
devoted  chiefly  to  a  discussion  of  consumer  education  through 
the  services  of  the  Home  Economics  Division.  The  work  and 
program  of  the  Division  will  be  discussed  in  its  relation  to 
(1)  sales  departments  of  industrial  companies,  (2)  advertising, 
(3)  press  and  radio,  and  (4)  homemakers  and  their  organi¬ 
zations. 

Canners  and  others  interested  in  home  economics  work  are 
cordially  invited  to  be  present  and  participate  in  the  program. 


THURSDAY,  January  23 

9.30  A.  M. — North  Ball  Room 
CORN  SECTION 

Stuart  K.  Farrar,  Penn  Yan,  N.  Y.,  Chairman. 

Clarence  E.  Carll,  Gorham,  Maine,  Secretary. 

Appointment  of  Nominating  Committee. 

Address:  “Studies  on  the  Maturity  and  Canning  Quality  of 
Sweet  Corn” — H.  R  Smith,  Research  Laboratory,  National 
Canners  Association,  Washington,  D.  C. 

Address:  “Hybrid  Sweet  Corn” — Glenn  Smith,  U.  S.  Depart¬ 
ment  of  Agriculture  and  Purdue  Experiment  Station, 
Lafayette,  Ind. 

Address:  “Statistical  Position  of  Canned  Corn” — Carlos  Camp¬ 
bell,  Director,  Division  of  Statistics,  National  Canners 
Association,  Washington,  D.  C. 

Report  of  Subcommittee  on  Descriptive  Labeling  of  Sweet  Corn. 

Election  of  Officers. 

9.30  A.  M. — Private  Dining  Room  5 
BEET  AND  CARROT  SECTION 
Glenn  Finch,  Newark,  N.  Y.,  Chairman. 

Lloyd  P.  Dumond,  Acting  Secretary. 

Appointment  of  Nominating  Committee. 

Address:  “Cost  Accounting” — Carlos  Campbell,  Director,  Divi¬ 
sion  of  Statistics,  National  Canners  Association,  Wash¬ 
ington,  D.  C. 

Address:  “Color  of  Canned  Beets” — B.  W.  Blair,  Research  De¬ 
partment,  American  Can  Co.,  Maywood,  Ill. 

Discussion  of  Report  of  Subcommittee  on  Descriptive  Labeling 
of  Beets  and  Carrots,  led  by  J.  E.  DeMaster,  Sheboygan, 
Mich.,  Chairman. 

Election  of  Officers. 

9.30  A.  M. — Private  Dining  Room  1 
MEAT  SECTION 

J.  J.  VOLLERTSEN,  Chicago,  Ill.,  Chairman. 

W.  Lee  Lewis,  Chicago,  Ill.,  Secretary. 

Appointment  of  Nominating  Committee. 

Address:  “Types  of  Food  Poisoning” — G.  M.  Dack,  University 
of  Chicago,  Chicago,  Ill. 


THE  SECRETARIES- 


National  Food  Brokers 
PAUL  FISHBACK 
Indianapolis,  Ind. 


National  Canners 
FRANK  E.  CORRELL 
Washington,  D.  C. 


Canning  Machinery  &  Supplies 
SAM  C.  CORSLINE 
Chicago,  III. 
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THE  CANNING  TRADE 


January  IS,  1936 


Address:  “Meat  Studies  at  National  Canners  Association  Lab¬ 
oratory” — E.  J.  Cameron,  Research  Laboratory,  National 
Canners  Association,  Washington,  D.  C. 

Address:  “Relative  Merits  of  Different  Methods  of  Producing  a 
Vacuum  in  Canned  Meats” — L.  G.  Weiner,  Research  Labora¬ 
tory,  American  Can  Company,  Maywood,  Ill. 

Address:  “Enamel-lined  Cans  for  Use  in  Canning  Meats” — G. 
V.  Hollman,  Research  Department,  Continental  Can  Com¬ 
pany,  Chicago,  Ill. 

Reports  from  Bacteriological  Subcommittee  on  Canned  Meat — 
L.  B.  Jensen,  F.  T.  Breidigan,  F.  W.  Kurk  and  M.  Laing, 
of  Chicago,  Ill. 

Election  of  Officers. 

2,30  P.  M. — Private  Dining  Room  10 
RAW  PRODUCTS  CONFERENCE 
C.  G.  Woodbury,  Director  of  Raw  Products  Research  Bureau, 
National  Canners  Association,  presiding 
The  conference  will  be  informal  in  character,  and  will  take 
up  questions  relating  to  sweet  corn  gi-owing,  breeding  and 
variety  improvement,  insects  and  plant  diseases,  soils  and  fer¬ 
tilizers,  and  related  production  problems.  It  will  furnish  an 
opportunity  for  further  discussion  of  topics  presented  at  the 
meeting  of  the  Corn  Section. 

FRIDAY,  January  24 

9.30  A.  M. — North  Ball  Room 

NATIONAL  CANNERS  ASSOCIATION  CLOSING  SESSION 
Howard  A.  Orr,  Circleville,  Ohio,  President,  National  Canners 
Association,  presiding 
Reports  of  Committees: 

Finance — E.  S.  Thorne,  Geneva,  N.  Y.,  Chairman. 
Conference  with  Distributors — Marc  C.  Hutchinson,  Fenn- 
ville,  Mich.,  Acting  Chairman. 

Scientific  Research — James  McGowan,  Jr.,  Camden,  N.  J., 
Chairman. 

Resolutions — E.  E,  Chase,  Jr.,  San  Jose,  Calif.,  Chairman. 
Other  Committees. 

Reports  of  Section  Officers. 

Installation  of  Officers. 

SATURDAY,  January  18 
NATIONAL  FOOD  BROKERS  ASSOCIATION 
10.00  A.  M. — North  Ball  Room 
First  Session — For  Members  Only 

10.00  A.  M.  Call  to  order,  roll  call,  reading  of  the  minutes,  ap¬ 
pointment  of  convention  committees,  and  announce¬ 
ments. 

10.15  A.  M.  Report  of  the  Secretary. 

10.30  A.  M.  Report  of  the  Treasurer. 

10.35  A.  M.  Reports  of  standing  committees : 

Arbitration — Roland  W.  Harris,  Boston,  Mass. 
10.40  A.  M.  Beans,  Rice  and  Bulk  Grains  Conference — Arthur 
M.  Williams,  Detroit,  Mich. 

10.45  A.M.  Better  Brokers — James  J.  Reilley,  Philadelphia, 
1  Pa. 

10.50  A.  M.  Canners’  and  Distributors’  Conference — H.  A.  N. 

Daily  (Acting  chairman),  Philadelphia,  Pa. 

10.55  A.  M.  Contract  with  Principals — Warren  R.  Corliss, 
Boston,  Mass. 

11.00  A.  M.  Dried  Fruits  Conference — R.  R.  Benedict,  Sioux 
Falls,  S.  Dak. 

11.05  A.  M.  Ethics — Thos.  H.  M^Knight,  Memphis,  Tenn. 

11.10  A.  M.  Finance — P.  J.  Murphy,  Chicago,  Ill. 

11.15  A.  M.  Uatters  Malum  Per  Se — H.  A.  N.  Daily,  Phila¬ 

delphia,  Pa. 

11.20  A.M.  Grocery  Manufacturers’  Conference — W.  Henry 
Rohr,  Philadelphia,  Pa. 


11.25  A.  M.  Legislation — W.  M.  Galt  Mish,  Washington,  D.  C. 

11.30  A.  M.  Local  Clubs  and  Organizations — J.  O.  Crawford, 
Los  Angeles,  Calif. 

11.35  A.  M.  Sugar  Sales  Conference — Ody  H.  Lamborn,  New 
York,  N.  Y. 

11.40  A.  M.  Membership — C.  M.  Huber,  Cleveland,  Ohio. 

11.45  A.  M.  Discussion. 

Luncheon  meeting  of  presidents  and  secretaries  of  local  clubs 
and  organizations  will  follow  in  the  North  Assembly  Room. 

2.00  P.  M. — North  Ball  Room 
NATIONAL  FOOD  BROKERS  ASSOCIATION 
Five-minute  vital  messages  by  presidents  of — 

National  Canners  Association — Howard  A.  Orr,  Circleville, 
Ohio. 

Associated  Grocery  Manufacturers  of  America — Paul  S. 
Willis,  New  York,  N.  Y. 

National  Association  of  Retail  Grocers — H.  C.  Petersen, 
Secretary,  Chicago,  Ill. 

National-American  Wholesale  Grocers  Association — T.  B. 
Terry,  Laurel,  Miss. 

United  States  Wholesale  Grocers  Association — J.  M.  Mc- 
Laurin,  Washington,  D.  C. 

National  Retailer-Owned  Wholesale  Grocers  Association — 
W.  M.  D.  Miller,  Allentown,  Pa. 

Report  of  the  president — Howard  L.  Scott,  Omaha,  Nebr. 
Report  of  counsel — Paul  F.  Myers,  Washington,  D.  C. 

General  discussion  of  current  and  future  activities. 

8.00  P.  M. — Place  to  be  announced. 

Address  by  Hon.  Wright  Patman,  Representative  in  Congress, 
from  First  District  of  Texas. 

SUNDAY,  January  19 

NATIONAL  FOOD  BROKERS  ASSOCIATION 
2.00  P.  M. — North  Ball  Room 
Second  Session — For  Members  Only 
Report  of  the  Committee  on  Resolutions — Lewis  E.  Bulkeley, 
Chicago,  Ill. 

New  business. 

General  discussion. 

Report  of  the  Committee  on  Nominations. 

Election  of  officers. 

Intallation  of  officers. 

6.30  P.  M. — Boulevard  Room 
THE  PRESIDENT’S  SUPPER 
Howard  L.  Scott,  Omaha,  Nebr.,  presiding. 

Address  by  a  speaker  of  national  prominence. 

Meetings  to  follow  adjournment  of  convention  include:  Mon¬ 
day,  10.00  A.  M.,  meeting  of  1936  Board  of  Directors,  West  Ball 
Room;  Tuesday,  10.00  A.  M.,  meeting  of  the  Executive  Com¬ 
mittee;  Wednesday,  10.00  A.  M.,  meeting  of  the  Executive 
Committee. 

ENTERTAINMENT 

SUNDAY  EVENING 
6.00  P.  M. — North  Ball  Room 
Old  Guard  Reception  and  Dinner. 

MONDAY  EVENING 

6.30  P.  M. — Lower  Ball  Room 
Young  Guard  Annual  Meeting 

7.30  P.  M. — Annual  Banquet 

WEDNESDAY  EVENING 

Annual  Dinner  Dance — Boulevard  Room.  Given  under  the 
auspices  of  the  Canning  Machinery  and  Supplies  Association. 

THURSDAY  EVENING 

Entertainment  by  American  Can  Company,  Chicago  Theatre. 


]  ^ 


m 


f* 


•1 


I 


i 

I 


. 


Come 

TO  THE 

Convention 

SEE  THE 

1936 

MACHINES 

by  Cameron 


ALLOW  US  TO 

•  Analyze  your 
production* 

•  Investigate  your 
costs* 

•  Make  Recom¬ 
mendations* 

•  Show  to  you 
modern  plants 
in  Chicago* 

modernize/ 


1 20  Duplex 
Trimmer  and 
Slitter 


244  Scroll  Press 
with  tin-package  lifter 


226 

Vacuum 

Closing- 

Machine 


CAMERON  CAN  MACHINERY  CO. 


X40  N.  Ashland  Ave.  — CHICAGO,  V.  $.  A. 


CAMERON  AUTOMATIC  LINE 

Producing  300  Sanitary  Cans  Per  Minute 


Some  Makers  of  Cans 
With  Cameron  Machines 


Nestle’s  Milk  Products,  Inc. 

H.  J.  Heinz  Company. 

Armour  &  Company. 

General  Foods  Corporation. 
Corn  Products  Refining  Co. 
Swift  &  Company. 

Borden  Company. 

Empire  State  Pickling  Co. 
Phillips  Packing  Co. 
Armstrong  Paint  &  VarnishCo. 
Texaco  Can  Co. 

.Standard  Oil  Co. 


No.  307  AIR  AND  VACUUM  TESTER. 
TESTS  AND  EJECTS  FAULTY  CANS  WITH¬ 
OUT  HELP  OF  AN  OPERATOR.  MADE 
FOR  CANS  OF  ALL  SI/FJi  AND  SHAPES 


CAMERON  CAN  MACHINERY  CO 

240  N.  Ashland  Ave.  — CHICAGO,  U. 
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January  13, 1936 


The 


MACHINERY  HALL 
(Downstairs) 


Aluminum  Cooking  Utensil  Co.,  New  Kensington,  Pa . 

Aluminum  Seal  Co.,  New  Kensington,  Pa . 

American  Utensil  Co.,  Chicago,  Ill . 

Anderson-Barngrover  Mfg.  Co.,  San  Jose,  Calif . 

Angelus  Sanitary  Can  Machine  Co.,  Los  Angeles,  Calif.... 

Josiah  Anstice  &  Co.,  Inc.,  Rochester,  N.  Y . 

Automatic  Canning  Devices,  Inc.,  Chicago,  Ill . 

Ayars  Machine  Co.,  Salem,  N.  J . 

Berlin-Chapman  Co.,  Berlin,  Wis . 

E.  W.  Bliss  Co.,  Brooklyn,  N.  Y . 

Brown-Boggs  Foundry  &  Machine  Co.,  Hamilton,  Ont. 

B.  I.  Buck  Co.,  Baltimore,  Md . 

Burt  Machine  Co.,  Baltimore,  Md . 

Cameron  Can  Machinery  Co.,  Chicago,  Ill . 

Chain  Belt  Co.,  Chicago,  Ill . 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y . 

Coons  Fruit  Equipment  Corp.,  Rochester,  N.  Y . 

Crown  Cork  &  Seal  Co.,  Baltimore,  Md . 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass . 

Drehmann  Paving  &  Construction  Co.,  Philadelphia,  Pa.. 

Elgin  Mfg.  Co.,  Elgin,  Ill . 

Elwell-Parker  Electric  Co.,  Cleveland,  Ohio . 

J.  L.  Ferguson  Co.,  Joliet,  Ill . 

Filler  Machine  Co.,  Philadelphia,  Pa . 

Food  Machinery  Corp.,  San  Jose,  Calif . 

The  Foxboro  Co.,  Foxboi’o,  Mass . 

Frank  Hamachek  Machine  Co.,  Kewaunee,  Wis . 

Hansen  Canning  Mchy.  Corp,,  Cedarburg,  Wis . 

Horix  Mfg.  Co.,  Pittsburgh,  Pa . 

Huntley  Mfg.  Co.,  Brocton,  N.  Y . 

Ideal  Stitcher  &  Mfg.  Co.,  Racine,  Wis . 

International  Nickel  Co.,  Inc.,  New  York,  N.  Y . 

Karl  Kiefer  Machine  Co.,  Cincinnati,  Ohio . 

F,  H,  Langsenkamp  Co.,  Indianapolis,  Ind . 

Lee  Metal  Products  Co.,  Phillipsburg,  Pa . 

Link  Belt  Co.,  Chicago,  Ill . 

Mercui’y  Mfg.  Co.,  Chicago,  Ill . 

Morral  Bros.,  Morral,  Ohio . 

New-Way  Canning  Machines  Co.,  Hanover,  Pa . 

Ohio  Salt  Co.,  Wadsworth,  Ohio . 

The  Palmer  Co.,  Cincinnati,  Ohio . 

The  Pfaudler  Co.,  Rochester,  N.  Y . 

Reeves  Pulley  Co.,  Columbus,  Ind . . 

Republic  Steel  Corp.,  Youngstown,  Ohio . 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md . 

Scientific  Tablet  Co.,  Belleville,  Ill . 

Scott  Viner  Co.,  Columbus,  Ohio . 

Sheboygan  Machine  Co.,  Sheboygan,  Wis... . 

Sinclair-Scott  Co.,  Baltimore,  Md . 

Sprague-Sells  Corp.,  Hoopeston,  Ill . 

C.  J.  Tagliabue  Mfg.  Co.,  Brooklyn,  N.  Y . 

Taylor  Insti-ument  Co.,  Rochester,  N.  Y . 

Tri-Clover  Machine  Co.,  Kenosha,  Wis . 

U.  S.  Bottlers  Mchy.  Co.,  Chicago,  HI . 

William  E.  Urschel,  Valparaiso,  Ind . 

Westminster  Machine  Works,  Westminster,  Md . 

White  Cap  Co.,  Chicago,  Ill . 

Worcester  Salt.  Co.,  Columbus,  Ohio . 


Exhibitors 


SUPPLYMEN 
(Grand  Ballroom) 

Booth 

...  50  American  Can  Co.,  New  York,  N.  Y . 

...  25  Anchor  Cap  &  Closure  Corp.,  Long  Island  City,  N.  Y . 

...  57  Associated  Seed  Growers,  Inc.,  New  Haven,  Conn . 

•••  2  Ault  &  Wilborg,  New  York,  N.  Y . 

...  34  Calvert  Lithograph  Co.,  Detroit,  Mich . 

...  35  Canning  Age,  New  York,  N.  Y . 

...  36  Capstan  Glass  Co..  Connelsville,  Pa . 

3  Continental  Can  Co.,  New  York,  N.  Y . 

9  Cornell  Seed  Co.,  St.  Louis,  Mo . 

...  13  Diamond  Crystal  Salt  Co.,  New  York,  N.  Y . 

...  51  Ferry  Morse  Seed  Co.,  Detroit,  Mich . 

...  55  Food  Industries,  New  York,  N.  Y . 

...  38  Gallatin  Valley  Seed  Co.,  Bozeman,  Mont . 

...  31  Hazel-Atlas  Glass  Co.,  Wheeling,  W.  Va . 

...  14  Heekin  Can  Co.,  Cincinnati,  Ohio . 

...  48  Kieckhefer  Container  Co.,  Three  Rivers,  Mich . 

6  R.  J.  Kittredge  Co.,  Chicago,  Ill . 

../  42  D.  Landreth  Seed  Co.,  Bristol,  Pa . 

...  32  Lehmann  Printing  &  Lithograph  Co.,  San  Francisco,  Calif. 

...  15  Michigan  Lithograph  Co.,  Grand  Rapids,  Mich.. . 

...  29  National  Can  Co.,  Baltimore,  Md . 

...  26  The  Nitragin  Co.,  Milwaukee,  Wis . 

...  22  Nivison-Weiskopf  Co.,  Cincinnati,  Ohio . 

...  39  Owens-Illinois  Glass  Co.,  Toledo,  Ohio . 

...  53  Renco  Pure  Seed  Co.,  Olivia,  Minn . 

...  16  Rogers  Bros.  Seed  Co.,  Chicago,  Ill . 

—  11  Salem  Glass  Works,  Salem,  N.  J . 

8  Simpson  &  Doeller  Co,,  Baltimore,  Md . 

—  47  Stecher-Traung  Lithograph  Co.,  Rochester,  N.  Y . 

7  Tygart  Valley  Glass  Co.,  Washington,  Pa . 

....  18  U.  S.  Printing  &  Lithograph  Co.,  Cincinnati,  Ohio . 

...  23  F.  H.  Woodruff  &  Sons,  Milford,  Conn . 

■—  37  S.  D.  Woodruff  &  Sons,  Orange,  Conn . 

...  56 

....  21 

....  20  Foyer 

....  58 

12  Canner  Publishing  Co.,  Chicago,  Ill . 

17  Canning  Trade,  Baltimore,  Md . 

43  Findley  Co.,  Milwaukee,  Wis . 

40  Leonard  Seed  Co.,  Chicago,  Ill . 

27  Northrup,  King  &  Co.,  Minneapolis,  Minn . 

45  Phillips  Can  Co.,  Cambridge,  Md . 

10  Planters  Mfg.  Co.,  Inc.,  Portsmouth,  Va . 

5  Sethness  Products  Co.,  Chicago,  Ill . 

44  Wm.  J.  Stange  Co.,  Chicago,  Ill . 

28  Lansing  B.  Warner,  Inc.,  Chicago,  Ill . 

19  Washburn-Wilson  Seed  Co.,  Moscow,  Idaho . 

....  4 

1  Mezzanine 

....  49 

....  54  Barrett-Cravens  Co.,  Chicago,  Ill . 

....  46  The  Bristol  Co.,  Waterbury,  Conn . . 

....  33  Economic  Machinery  Co.,  Worcester,  Mass . 

....  30  J.  B.  Ford  Co.,  Wyandotte,  Mich . 

....  41  Muirson  Label  Co.,  Inc.,  San  Jose,  Calif . 

....  24  National  Adhesives  Corp.,  New  York,  N.  Y . 

....  52  Standard-Knapp  Corp.,  Chicago,  Ill . 
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Booth 

...  101 
...  115 
...  120 
...  103 
...  131 
...  124 
...  115 
...  125 
...  106 
...  127 
...  130 
...  12.9 
.107  V2 
...  104 
...  122 
...  109 
...  110 
...  128 
...  113 
...  105 
...  114 
...  107 
...  123 
...  102 
...  118 
...  117 
...  115 
...  116 
...  126 
...  108 
...  119 
...  Ill 
...  112 


210 

207 
211 

203 
206 
202 
205 

208 
209 

204 
201 


305 
304 
303 
308 

306 
302 
301 


'‘Black-face — See  advertisement,  “Glimpses  at  Exhibits”  and  “Where  To  Buy”  pages  at  back  of  this  issue. 
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Javimry  13, 1938 


SPECIAL  TRAINS 


THE  BALTIMORE  CANNED  FOODS  EXCHANGE’S 


Ail  mombors  of  the  Caniiinj?  and  Allied  Industries 
are  invited  to  join  this  special  pilKrimajfe  via 
Whe  Baltimore  and  Ohio  Railroad,  and  which 
already  ^ives  evidence  of  proving  the  most  popular  Con¬ 
vention  trip  that  the  members  and  friends  of  the  Balti¬ 
more  ('anned  Foods  Exchanjje  ever  enjoyed. 

The  Special  Train  will  leave  Jersey  (/ity  on  the  fol- 
lowiinj  .schedule,  stopping:  at  principle  points  to  pick 
up  members,  providing  reservation  is  made  in  advance. 
Lv.  Jersey  City  2.00  1’.  M.  Jan.  18th 

Lv.  Elizabeth  2.16  B.  M.  Jan.  18th 

Lv.  Philadelphia  8.45  P.  M.  Jan.  18th 

Lv.  Baltimore  (Camden  Station)  5.80  P.  M.  Jan.  18th 
Lv.  Pittsburgh  ( P.&L.E. Station)  1.80  A.  M.  Jan.  19th 
Ar.  (^.hicago  10.00  A.  M.  Jan.  19th 

Any  desiring  to  board  the  train  at  Washington  can 
arrange  to  be  picked  up  at  University,  1).  (^.,  about 


6.15  P.  M. 

Here  is  a  si)lendid  opi)ortunity  to  invite  your  friends 
throughout  New  York,  Pennsylvania,  and  Delaware 
sections  to  board  the  train  at  any  station  ea.st  of  Balti¬ 
more,  and  then  all  aboard  for  the  usual  enthusiastic 
crowd  from  Maryland,  who  will  board  the  Special 
Train  in  their  own  Special  (^ars  at  ('amden  Station, 
Baltimore  at  5.20  P.  M.,  and  leave  C’amden  Station 
at  5.80  P.  M. 

In  order  to  secure  choice  reservations  we  respect¬ 
fully  ask  that  you  make  api)lication  promptly  to  (8iair- 
man  of  Hospitality  C/omniittee,  Baltimore,  Md. 


ROUND-TRIP  RAIL  AND  PULLMAN  FARES  FROM  BALTI¬ 
MORE  AND  WASHINGTON  TO  CHICAGO  BASED 
ON  CONVENTION  RATES  OF  $37.04. 


Round-Trip 

1  Person 

2  Persons 

8  Per.sons 

(each) 

(each) 

Upper  . 

.  $50.24 

Lower . 

,.  58.54 

$45.29 

Section  . 

..  60.14 

51.89 

$46.94 

(’ompartment  .... 

60.29 

52.54 

Drawing-room  ... 

67.04 

57.04 

FARES  FROM  POINTS  EAST  OF  BALTIMORE 

Round-trip 

Lower 

Drawing- 

Convention 

Berth 

room 

Fare 

One-way 

One-way 

From  New  York 

. $48.60 

$9.00 

$81.50 

From  Philadeli)h 

ia....  89.80 

8.25 

80.00 

From  Wilmington . 89.80 

8.25 

80.00 

All  fares  as  mentioned  above  are  on 

the  regular 

convention  fare 

basis  of  one  and  one-third  fare  for 

the  round-trij). 

Be  sure  to  enclo.se  check  when  making 

reservations 

to  Robt.  A.  Sindall,  A.  K.  Robins  &  Co.,  Baltimore. 

The  same  “Special”  will  be  run  at  the  close  of  the 
(k)nvention,  leaving  (Chicago  on  Friday,  January  24th 
at  4.00  o’clock,  making  such  .stops  as  may  be  desired 
by  the  members  of  our  party. 


Mr.  Robert  E.  Lohman,  Passenger  Agent  of  the  Bal¬ 
timore  and  Ohio  Railroad,  will  accompany  us  on  each 
trip,  and  will  be  located  at  the  Stevens  Hotel,  Conven¬ 
tion  Hall,  during  the  Convention  period. 

BALTIMORE  CANNED  FOODS  EXCHANGE, 
Robert  A.  Sindall, 

(Chairman  Hospitality  Committee. 
Hospitality  Committee — Hampton  Steele,  James  F. 
Cole,  Harry  Doeller,  Harold  O.  Berryman,  Carle  Cool¬ 
ing,  John  Eyre,  Harry  Miller  and  Henry  Renneburg. 

PENNSYLVANIA  CANNERS’ 

It  will  certainly  be  more  pleasant  to  go  as  a  crowd 
than  to  go  alone  and  be  lonely. 

The  Penn.sylvania  Railroad  promise  us  their  be.st 
.service  and  be.st  accommodations. 

SCHEDULE  FOR  TRAIN  FROM  WASHINGTON,  D.  C.  AND 
FROM  BALTIMORE 

Leave  Washington,  D.  (’.,  4.80  P.  M.  Leave  Balti¬ 
more  5.19  P.  M.  Sto])  at  New  Freedom,  Pa.,  6.19  P.  M. 
Stop  at  York,  Pa.,  6.54  P.  M.  I^K^ave  Harri.sburg,  Pa., 
7.82  P.  M.  Arrive  Chicago,  111.,  8.80  A.  M.  January 
19th. 

Schedule  for  Train  from  New  York  and  Philadel¬ 
phia,  Pa. : 

Leave  New  York,  8.40  P.  M.,  leave  Broad  St.,  Phila¬ 
delphia  4.50  I*.  M. 

Leave  Paoli,  Pa.,  5.22  P.  M.,  leave  Downingtown,  Pa., 
5.86  P.  M. 

Leave  (’oatesville.  Pa.,  5.45  P.  M.,  leave  Lancaster,  Pa., 
6.22  P.  M. 

Leave  Elizabethtown,  Pa.,  6.45  P.  M.,  leave  Harri.s¬ 
burg,  Pa.,  7.82  P.  M. 

Leave  Altoona,  Pa.,  10.06  P.  M.,  leave  John.stown,  Pa., 
11.10  P.  M. 

Leave  Pittsburgh,  Pa.,  12.47  A.  M.,  arrive  Chicago,  Ill., 
8.80  A.  M. 

The  4.82  P.  M.  train  from  Havre  de  Grace,  Md., 
makes  connection  at  Baltimore. 

Special  National  Canners  Convention  round-trip  tic¬ 
kets  one  and  one-third  regular  one-way  fare — good  for 
return  for  80  days.  A.sk  your  local  Penn.sylvania  Rail¬ 
road  Agent  as  to  Pullman  fare — regular  rate. 

We  welcome  every  Cannery,  every  Broker  and  every 
Whole.sale  di.stributor  who  desires  to  u.se  our  train. 

We  hope  to  have  small  Penn.sylvania  flags  for  dis¬ 
tribution  on  our  train  and  hope  all  our  party  will  wear 
this  flag  .so  as  to  identify  us  at  Chicago. 

We  do  vof  leant  to  take  aiu/one  aieaij  from  the  Spe- 
eial  Train  of  the  Italtimore  Canned  Foods  Exchange 
hp  />.  O.  from  Baltimore. 

It  is  important  you  make  re.servations  proniptln. 
Notify  Mr.  Wm.  A.  Free,  Secretary-Treasurer,  Penn¬ 
sylvania  Canners  Association,  220  Elmwood  Boulevard, 
York,  Pa.  Pay  your  local  Pennsylvania  Railway  Agent 
for  your  ticket  and  Pullman,  specifying  Pennsylvania 
Canners  As.sociation  Special  Train. 
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HERE’S  a  husky  —  almost  explod¬ 
ing  with  youthful  health  and 


vigor.  The  canners  of  America  are  pro¬ 
viding  our  children  with  foods  contain¬ 
ing  all  of  Nature’s  goodness  secreted 
and  protected  in  a  tin  can.  They  keep 
the  Nation  healthy.  It  is  with  pride 
that  Heekin  serves  these  canners  — 
large  and  small.  Our  best  salesmen  are 
canners  who  know  us  —  who  have  used 
Heekin  Cans  for  years.  Let  us  serve 
you.  THE  HEEKIN  CAN  COM¬ 
PANY,  Cincinnati,  Ohio. 


PLUS 


EKIN  PERSONAL  SERVICE 
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Glimpses  Among  Exhibitors 

A  Pre-view  of  what  some  will  exhibit  in  The  Big  Show. 

The  man  who  advertises  is  the  man  who  is  not  afraid 
of  the  white  light  of  publicity,  and  wants  you  to 
benefit  from  his  progressiveness,  i.  e.,  Modernization. 

American  Can  Company,  in  the  Ballroom,  booth  No.  10  machines.  The  Niagara  Tomato  Washer,  a  Soup 


101,  where  you  will  find  their  always  artistic  and  im¬ 
mense  display  of  cans  of  every  shape  and  description, 
beautifully  lithographed  or  labeled ;  a  study  in  the  vast 
variety  of  foods  now  in  cans.  President  H.  W.  Phelps, 
with  his  immense  corps  of  highly  popular  assistants, 
will  be  in  constant  attendance  at  the  Convention.  There 
is  no  problem  too  large  nor  too  small;  don’t  hesitate 
to  consult  them.  How  much  the  tremendous  increase 
in  the  popular  consumption  of  canned  foods  is  due  to 
the  great  advertising  campaign  this  company  has  con¬ 
ducted,  out  of  its  own  pocket,  for  the  past  several 
years,  and  is  continuing  during  1936,  no  one  can  say, 
but  it  must  be  large.  It  is  industry  advertising  of  a 
class  and  of  an  extent,  which  causes  marveling  and 
wonderment  in  other  lines  of  endeavor.  It  is  one  of 
the  best  pieces  of  work  being  done  in  the  advertising 
world,  thoroughly  impartial,  all  inclusive,  every  pro¬ 
ducer  of  food  in  cans  benefits  from  it,  in  fact  all 
branches  of  the  industry  profit  by  it — and  the  Ameri¬ 
can  Can  Company  pays  the  bill.  Don’t  you  think  you 
ought  to  stop  in,  and  say,  “thank  you  ?” 

Associated  Seed  Growers,  Inc.,  in  the  Ballroom,  booth 
No.  120.  For  the  canner,  or  other  food  manufacturer, 
who  has  come  to  realize  the  importance  of  good  seed, 
this  booth  will  hold  a  lot  of  interest.  Here  is  an  oppor¬ 
tunity  to  learn  the  immense  amount  of  scientific  work 
necessary  to  produce  the  kind  of  seed  that  will  make 
the  uniform,  high  quality  products  desired.  ASGRO 
seeds  are  not  Topsys:  they  didn’t  just  grow;  they  are 
painstakingly  bred,  over  a  long  course  of  training. 
These  men  know  seeds  and  crop  production,  and  can 
tell  you  just  what  seed  will  do  best  in  your  locality,  or 
under  your  particular  conditions.  Here  is  Moderniza¬ 
tion  of  the  real  sort.  Begin  your  modernization  with 
the  seed.  You  will  find  here:  A.  B.  Clark,  E.  T.  Wood¬ 
ruff,  Merritt  Clark,  E.  H.  Rieman,  F.  A.  Tapperson, 
R.  E.  Richardson  and  J.  Allen  Bohm.  And  see  the 
visual  display  of  canned  foods  from  seeds  they  grew. 

Ayars  Machine  Company,  downstairs,  in  Machinery 
Hall,  booth  No.  3,  in  the  far  left-hand  corner  from  the 
entrance  stairway.  There  you  will  find  a  fine  line  of 
fillers  and  other  canning  machinery;  machines  which 
have  stood  the  strain  and  brunt  of  hard  driving  in 
many  seasons,  and  are  improved  and  perfected  to  the 
highest  point.  These  include  the  New  Perfection  Pea 
Filler;  the  Universal  Tomato  and  String  Bean  Filler; 
Syrupers  and  Juice  Fillers — 12  valve,  8  valve  and  No. 


Filler,  Exhausters,  etc.  A  dependable,  well  known  line, 
made  by  one  of  the  oldest  canning  machinery  firms  in 
the  business.  Charles  H.  Ayars  will  be  assisted  by 
J.  Clifford  Butcher,  Oscar  T.  Hutchinson,  Wilbur  D. 
Brandiff,  George  W.  Dixon,  Thomas  E.  Ewing,  and 
Claude  Steelman. 

Berlin-Chapman  Company,  downstairs,  in  Machinery 
Hall,  booth  No.  9,  against  the  far  wall  as  you  enter. 
This  firm  proudly  boasts  that  it  can  furnish  a  complete 
plant  or  any  part,  for  any  product  that  goes  into  cans, 
and  will  gladly  send  their  engineers  to  lay  out  or  advise, 
without  obligation  or  charge.  You  will  find  a  sturdi¬ 
ness  about  all  their  products  promising  long  wear  and 
ability  to  withstand  the  hard  drives.  You  will  find 
Modernization  prominent  in  this  line.  Examine  the 
Three  -  Way  Exhauster,  for  instance,  and  you  will 
quickly  see  where  it  can  serve  a  long  felt  want  in  your 
plant.  No  matter  what  your  product  you  will  find  that 
Berlin-Chapman  has  given  it  deep  study,  and  has  a  real 
answer.  They  will  show  8  new  modernized  machines. 

Mr.  Frank  Chapman  will  be  assisted  by  “Ben”  Grota, 
big  John  Krause,  and  Nathan  Hughes,  and  plenty  of 
demonstrators  to  handle  the  big  line. 

B.  I.  Buck  Company,  downstairs,  in  Machinery  Hall, 
booth  No.  55,  where  you  will  find  the  latest  model, 
motor  driven.  Buck  Bean  Nipper.  Bean  canners  will 
not  fail  to  see  this  machine  in  operation,  for  it  repre¬ 
sents  one  of  the  most  modern  of  Modernization’s  prod¬ 
ucts.  An  actual  working  demonstration  of  the  machine 
will  be  given,  and  it  will  be  interesting  to  see,  whether 
you  pack  string  beans  or  not.  You  will  find  there  B.  I. 
Buck,  C.  G.  Blakeney  and  E.  W.  Hardesty,  able  and 
willing  to  answer  all  questions. 

Cameron  Can  Machinery  Company,  downstairs,  in 
Machinery  Hall,  booth  No.  31,  where,  if  you  do  not 
know  how  your  cans  are  made,  you  will  do  well  to 
follow  through  the  various  operations,  as  they  will  be 
demonstrated  in  this  booth.  The  precision  and  rapidity 
of  the  can  making  machinery  made  by  this  firm  always 
grip  the  attention  of  every  visitor.  If  you  are  an 
oldster  you  will  find  in  this  machinery  one  of  the  great 
marvels  of  progress  of  the  age ;  if  a  younger  man,  born 
in  the  age  of  speedy  making  of  perfect  cans,  you  will 
have  your  eyes  opened,  in  surprise.  And  every  canner 
will  find  there  Double  Seaming  machines,  to  close  the 
cans,  that  it  will  do  you  good  to  see  operate.  Cameron 
is  located  in  Chicago  and  always  puts  on  a  highly 
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AT  THE  CONVENTION! 

First  Showing  of  Improved  ‘36’  Kook-More  Koil... Laboratory  Sizes 
Indiana  Pulper  and  Finisher... Sanitary  Stainless  Steel  Pocketless 
Juice  and  Pulp  Lines... Langsenkamp  Electric  Soldering  Steel 

“When  better  cooking  coils  are  made,  Langsenkamp  makes  'em.”  For  years,  the  Kook- 
More  Koil  has  been  the  fastest,  most  efficient  and  most  satisfactory  coil  available.  Its  per- 
formanace  has  never  been  equalled — not  even  challenged.  But,  in  the  Improved  “36”, 

Langsenkamp  offers  the  industry  a  BETTER  KOOK-MORE.  Any  canner  who  thought  the 
original  Kook-More  Koil  could  not  be  equalled  should  see  the  Improved  “36.” 

Also  see  the  Indiana  Pulper  and  Indiana  Finisher  in  Laboratory  Sizes —  exactly  the  same  as 
the  Standard  Indianas,  only  one-third  the  size  with  one-eighth  the  screen  area. 

For  increased  sanitation,  improved  quality  of  product,  increased  efficiency  and  a  perfectly 
modernized  plant,  you’ll  be  interested  in  Langsenkamp  Sanitary  Stainless  Steel  Juice  and 
Pulp  Lines,  with  long  sweep  ells,  perfectly  smooth  interiors  and  pocketless  fittings. 

And,  to  reduce  fire  hazard  and  insurance  rates,  we  offer  the  Langsenkamp  Electric  Soldering 
Steel,  available  for  any  size  cap,  operating  on  1 1 0  or  220  voltage,  maintaining  constant 
temperature  of  700°  to  800°  F. 

In  addition,  a  complete  showing  of  the  famous  Langsenkamp  Line,  including  products  that 
have  revolutionized  canning  equipment  and  methods,  and  by  their  performance  have  made 
the  phrase  “Efficiency  in  the  Canning  Plant”  synonymous  with  Langsenkamp  Equipment. 

PULP  EQUIPMENT:  Indiana  Pulpers  in  Standard,  Colossal,  Junior  Models  ::  Indiana  Finishers 
in  Standard,  Colossal  and  Brush  Models ::  Kook-More  Koils::  Steam  Jacketed  Kettles  in 
Copper,  Monel  Metal,  Nickel  and  Stainless  Steel:: Washers::  Grading  Tables :: Scalders. 
JUICE  EQUIPMENT:  Indiana  Juice  Extractor  in  two  models : :  Juice  Heating  Units  in  two 
sizes ::  Juice  Strainers.  PUMPKIN  EQUIPMENT:  Washer ::  Cutter : :  Continuous  Wilter :: 
Bucket  Elevator:: Screw  Conveyor::  Seeder::  and  OTHER  EQUIPMENT:  Stainless  Steel, 
Glass-Lined  and  Cypress  Tanks ::  Differential  Drainage  and  Boiler  Return  System  ::Feed 
Water  Heater:: Steam  Traps. 

EXHIBITED  XT  BOOTH  56 

- 

\  >  ; 
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educational  exhibit.  Every  year  more  and  more  firms 
begin  making  their  own  cans.  Here  is  an  opportunity 
to  study  the  matter. 


any  task  to  which  a  canner  may  put  it.  CRCO  head¬ 
quarters  for  visiting  canners  will  be  in  Room  2308-A, 
Stevens  Hotel. 


The  Canning  Trade,  in  the  Foyer  to  the  Ballroom, 
booth  No.  207.  We  had  hoped  to  have  copies  of  the 
new  edition  of  “A  Complete  Course  in  Canning”  ready 
for  this  Convention,  but  just  could  not  make  it.  The 
book  will  be  ready  in  about  a  month,  and  you  can  hurry 
a  copy  to  you  by  leaving  your  order  at  the  booth.  Come 
in  to  see  us.  You  may  wish  to  talk  over  the  Almanac — 
the  only  place  for  a  canner  or  other  food  manufacturer 
to  advertise — (and  we  say  that  boldly),  and  the  time 
is  growing  short  on  that  most  important  little  volume, 
used  by  everybody  in  the  business. 

Chisholm-Ryder  Company,  Inc.,  downstairs,  in  Ma¬ 
chinery  Hall,  booth  No.  48,  will  be  well  represented  by 
John  Goffin,  general  manager;  W.  C.  Seymour,  sales 
manager; Burton  Brewer, special  representative,  and  W, 
Donald  Chisholm,  Canadian  representative.  The  exhibit 
will  present  many  new  items  in  the  CRCO  Quality  Line, 
including  the  new  CRCO  Quality  Grader,  the  new  CRCO 
Power  Unit,  the  Wheeler  CRCO  Corn  Cutter,  the  King 
Filler,  the  CRCO  Wet  Picking  Table,  Due  to  the  lack 
of  space,  CRCO  Viners  will  not  be  shown,  although  the 
CR(3o  Fancipack  Bean  Snipper  will  have  a  prominent 
place  in  the  exhibit.  Through  the  medium  of  photog¬ 
raphy,  visitors  to  this  booth  will  have  an  opportunity 
to  see  the  various  departments  of  the  CRCO  plant  at 
Niagara  Falls,  and  it  is  expected  that  great  interest 
will  be  shown  in  the  various  operations  in  what  un¬ 
doubtedly  is  America’s  finest  plant.  The  new  CRCO 
Quality  Grader  for  green  peas  and  lima  beans  makes 
its  first  convention  appearance  this  season,  although  it 
has  been  in  constant  operation  throughout  the  past 
season,  developing  an  accurate  grading  for  tenderness 
at  a  250  No.  2  can-per-minute  speed.  The  CRCO  Power 
Unit  is  of  the  rugged  type  that  will  handle  practically 


Continental  Can  Company,  in  the  Ballroom,  booth  No. 
125,  but  in  fact  the  right-hand  corner  of  this,  one  of 
the  country’s  most  beautiful  ball  rooms.  Welcome  and 
warm  hospitality  will  rush  out  to  greet  you  in  the 
“fixings”  of  this  booth,  and  that  will  be  packed  up, 
here  as  throughout  the  various  hotels,  by  the  popular 
representatives  of  this  big  Can  Company.  That  you 
may  locate  them,  we  append  the  complete  list,  and  the 
hotels  at  which  they  are  quartered : 


STEVENS  HOTEL 
R.  H.  Lee 
Sherlock  McKewen 
L.  A.  Beach 
J.  L.  Collins 
Thompson  Merrick 
W.  H.  Harrison 
Credit  Dept.  Headquarters 
H.  F  .Friedrichs 
A.  P.  Jacobs 

F.  G.  Soxman 
J.  E.  Baldwin 
W.  A.  Howe 

W,  W.  Hodgson,  Jr. 

C.  L.  Smith 

C.  H.  Bloedorn 
A.  J.  Abplanalp 

D.  A.  Searle 
J.  S.  Pedersen 
T.  W.  Morgan 
Wm.  Perlman 
A.  E.  Stevenson 
L.  F.  Pratt 

L.  G.  Petree 

G.  V.  Hallman 
P.  V,  Smith 

C.  E.  Pusey 
R.  W.  Wilson 
A.  D.  Gifford 

E.  S.  Marshall 
R.  E.  Tanner 
R.  L.  Perin 


STEVENS  HOTEL  (Cont’d) 
E.  G.  Barnes 
S.  P.  Simmons 
Guy  Bollinger 

C.  E.  McCormick 
E.  S.  Linville 

D.  V.  Wiley 

W.  H.  Funderburg 
R.  V.  Layton 
R.  J.  Owen 
P.  L.  Brachle 

E.  J.  Feigh 
C.  A.  Thomas 
Harry  Palos 
L.  J.  Wing 
L.  W.  Orr 

B.  L.  Thrailkill 
Nelson  Hitchcock 
Howard  Sweatt 

C.  W.  Smith 
E.  ,H.  Webster 
J.  M.  Porter 

R.  C.  Westerman 

B.  W.  Hoffman 
J.  H.  Crawford 

BLACKSTONE  HOTEL 

S.  J.  Steele 

C.  C.  Conway 
O.  C.  Huffman 
J.  F.  Hartlieb 
J.  S.  Snelham 


HENRY  W.  PHELPS 
President 

American  Can  Co. 


CORDON  H.  KELLOGG 
General  Manager  Sales 
American  Can  Co. 


NEAL  S.  SELLS 
Sales  Manager 
Sprague-Sells  Corp. 
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MODERNIZE 


CUT  COSTS 


PACK  BETTER  QUALITY 

By  Equiping  Your  Plant  With  These  New  Machines  NEVER 


BEFORE  Shoivn  At  Chicago 


PIPE  BLANCHER 
HYDRAULIC  ELEVATOR 
JUICE  &  BRINE  TANKS 
PEA  WASHERS  I 


HEATING  COILS 
RETORTS 
JUICE  FILLERS 
MULTIPLE  CHAIN  EXHAUSTERS 


BOOTH  No.  9 
MACHINERY  HALL 
STEVENS 
HOTEL 


ERUNmAPMAN 


BEBilNri 

Icanning\# 


VCANN1NG%#  MACHINERY 

Single  Unit  or  J!  Complete  Canning  Plant ' 
BERLIN  CHAPMAN  CO.  BERLIN,  WIS. 


BOOTH  No.  9 
MACHINERY  HALL 
STEVENS 
HOTEL 


Ecquicsfcat  in  ^ate 

6600  pears!  ago,  ^Pfjarao!)  bieb  anb  toasi  burieb  in  a  ppramib 
tie  tiab  been  preparing  for  tbirtp  pearsi. 

firtir  important  thing  isi  not  that  hr  bieb,  nor  that  hr  tnasi  hurieb, 
hut  that  hr  hab  a  great  ppramib  in  tohich  to  lie. 

Ehufu  toas!  prepareb.  l^hrn  the  sipnng  of  1936  comes!,  tniU  poii 
he  prepareb,  too?  0v  mill  pou  hahe  to  he  content  toith  tnhat  mahe= 
s!hift  arrangement  pou  can  mafee  at  the  moment? 

Contract  noto,  anb  pou  can  he  s!ure  of  hahingthe  fines!ts!elections!of 
peas!,  heans!  anb  the  hishrs!t  gualitp  hphrib  s!tDeet  corn. 

Heonarb  ^eeb  Companp 

Cljitago,  3U. 


FRANK  CHAPMAN 
Berlin-Chapman  Co. 
Berlin,  Wis. 


0.  C.  HOFFMAN,  President 
Continental  Can  Co. 
New  York,  N.  Y. 


FRANK  HAMACHEK 
Frank  Hamachek  Machine  Co. 
Kewaunee,  Wis. 
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Frank  O’Brien  C.  H.  Englar 

A.  L.  Kronquest  J.  F.  Cole 

H.  A.  Fink  W.  M.  Tomkins 

W.  H.  Morgan  F.  A.  Whittall 

C.  J.  Gordon  A.  V.  Crary 

M.  S.  Huffman  CONGRESS  HOTEL 

E.  J.  O’Connor  G.  S.  Thacker 

T.  G.  Searle  H.  A.  Goodwin 

Gladden  Searle  W.  S.  Hopper 

Gallatin  Valley  Seed  Company,  in  the  Foyer  to  the 
Main  Ballroom,  booth  No.  207 1/2.  It  is  difficult  to  show 
anything  new  in  the  way  of  a  seed  display,  but  it  will 
be  well  worth  your  while  visiting  this  booth  to  see  the 
decorative  features  which  display  western  scenery, 
where  the  famous  peas,  free  from  disease  prevalent  in 
other  regions,  grow,  and  are  grown  for  you,  “modern¬ 
ized  pea  seed”  as  they  term  it.  You  will  find  there 
W.  N.  Purdy,  Treasurer ;  B.  C.  Parker,  Secretary ;  M.  C. 
Parker,  Geneticist  (and  if  that  isn’t  going  “modern” 
what  would  you!) ;  also  Ed.  W.  Raber,  Geo.  W.  Alexan¬ 
der,  R.  W.  Vane  and  James  Q.  Leavitt,  sales  represen¬ 
tatives. 

Frank  Hamachek  Machine  Company,  downstairs,  in 
Machinery  Hall,  booth  No.  11,  will  exhibit  a  Viner  that 
will  be  one-half  of  regular  length,  driven  by  an  electric 
motor,  thus  affording  a  better  opportunity  to  explain 
the  many  features  that  make  the  “Hamachek  Ideal” 
a  most  economical  viner.  The  viner  will  otherwise 
be  complete  and  equipped  with  a  Hamachek  Ideal 
Viner  Feeder  with  distributor  that  is  2  feet  longer 
than  regular.  They  exhibit  three  sizes  of  Viner  Power 
Units — one  each  recommended  for  the  driving  of  one, 
two,  and  three-viner  stations.  These  units,  equipped 
with  Waukesha  Engines,  provide  steady,  dependable, 
easily  controlled  power,  at  low  cost.  During  the  Con¬ 
vention  they  will  give  demonstrations  of  Hamachek 
Chain  Adjusters  and  display  photographs  of  various 
viner  and  ensilage  distributor  installations. 
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The  following  representatives  will  attend:  Frank 
Hamachek,  Jr.,  President;  V.  Albert  Hamachek,  Vice- 
President  ;  E.  W.  Classon,  Secretary ;  Harry  H.  Howeth 
and  Roy  R.  Rowan,  Sales  Representatives,  and  Wm. 
Shilbauer. 

Hansen  Canning  Machinery  Corp.,  downstairs,  in 
Machinery  Hall,  booth  No.  8,  over  ’ferninst  the  far 
wall,  where  they  were  last  year.  Modernization  in  the 
cannery  means  frequency  and  ease  of  cleaning,  not 
merely  the  factory  and  its  equipment,  but  the  inside 
of  fillers,  etc.,  with  which  the  food  comes  in  contact. 
Get  that  point  when  you  view  and  examine  the  Hansen 
line  of  fillers  for  peas  and  many  other  products,  and 
note  how  easy  it  is  to  clean  and  keep  them  clean.  It 
is  a  point.  And  if  you  have  not  been  regularly  wash¬ 
ing  every  can  before  you  fill  it,  you  are  sentenced  to 
visit  this  booth,  carefully  examine  the  Hansen  Can 
Washing  Machine,  which  fits  into  the  can  supply  line, 
doing  its  important  job  without  further  ado,  using  first 
hot  water,  then  steam  and  water,  and  finally  steam,  in 
a  virtual  washing,  rinsing  and  drying  of  every  can  as 
it  goes  to  the  filler.  Their  whole  line  will  be  on  display, 
is  thoroughly  modern  and  rates  your  careful  attention 
and  consideration.  Mr.  Hansen  died  only  recently,  a 
comparatively  young  man,  but  he  bequeaths  to  the  in¬ 
dustry  a  line  of  canning  machinery  which  will  remain 
a  monument  to  him  for  years  to  come.  Mr.  Walter 
Singer,  now  head  of  the  firm,  will  have  plenty  of  assist¬ 
ants  to  explain,  and  display  whatever  you  wish  to  see, 
including  R.  J.  Pufahl,  P.  A.  Maske,  Donald  Hansen, 
and  Henry  Mondloch. 

Heekin  Can  Company,  in  the  Ballroom,  booth  No. 
122,  will  be  found  appropriately  fitted  out  with  chrom¬ 
ium  tubular  furniture,  upholstered  in  red  and  black, 
and  just  breathing  a  welcome  and  comfort.  The  many 
friends  of  this  big  and  aggressive  can  company  are 
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The  Slogan  of 

The  Canning  Machinery  and  Supplies  Association  is 


MODERNIZE  NOW 


When  you  attend  the  Chi¬ 
cago  Convention  we  will 
be  very  glad  to  have  you 
pay  us  a  visit  at  BOOTH 
No.  55  and  to  show  you 
the  modern  method  oF 
Nipping  Beans — The  Buck 
Automatic  Bean  Nipper. 


This  in  our  opinion  is  more  than  a  slosan,  it  is  sound  busi¬ 
ness  advice.  America  as  we  all  know  is  the  greatest  manu¬ 
facturing  nation  the  world  has  produced.  This  has  been 
brought  about  primarily  by  the  intelligent  use  of  machinery 
and  modern  methods. 

The  American  people  are  heavy  consumers  of  every  pro¬ 
duct  whether  it  be  Food,  Clothing,  Radios  or  Automobiles. 
The  sales  curve  either  moves  up  or  down  according  to  general 
conditions.  Business  is  showing  a  healthy  improvement  and 
will  continue  to  do  so  with  increased  employment. 

Your  business  will  either  go  forward  or  backward  during 
1936  depending  on  whether  you  wish  to  heed  the  slogan 
'^MODERNIZE  NOW"  or  disregard  it. 

The  Membership  of  the  Canning  Machinery  &  Supplies 
Association  is  made  up  of  companies  or  individuals  who,  thru 
years  of  experience,  have  become  specialists  in  canning  equip¬ 
ment  and  allied  lines,  either  to  reduce  costs  or  improve  the 
product. 

ft  hr  Not  Consult  With  Them  Regarding  Your 
Canning  Problems. 

MODERNIZE  NOW 

and 

KEEP  MODERN 


B.  I.  BUCK  COMPANY,  INC. 

Manufacturers  of  the  Buck  Automatic  Bean  Nipper 

Roland  Avenue  &  36th  Street 

Baltimore/  Maryland 


-•  Q 
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invited  and  will  be  expected  to  make  use  of  this  booth, 
maintained  for  their  comfort.  They  will  find  there: 
Albert  E.  Heekin,  President;  Dan  M.  Heekin,  Secre¬ 
tary-Treasurer  ;  A.  F.  Rassenfoss,  Sales  Manager ;  J.  P. 
Wells,  Assistant  Sales  Manager;  Charles  L.  Heekin, 
Sales  Representative;  John  A.  Kincanon,  Sales  Repre¬ 
sentative  ;  Tracy  H.  Barrett,  Sales  Representative ;  J.  K. 
Browning,  Superintendent ;  F.  H.  Champlin,  Head  Food 
Research  Department;  Guy  J.  Robson,  Auditor,  and 
Donald  J.  Heekin  and  Wm.  Holzworth.  They  will  have 
headquarters  in  Rooms  918-A,  919-A  and  920-A. 

Huntley  Manufacturing  Company,  downstairs,  in 
Machinery  Hall,  booth  No.  7,  have  stepped  right  for¬ 
ward  to  meet  this  challenge  of  “modernization”  by 
presenting  the  latest  and  most  modern  tomato  equip¬ 
ment  for  continuous  lines.  This  will  be  the  central 
figure  in  an  always  big  exhibit.  You  know  Huntley 
on  pea  and  bean  handling  machinery,  including  the 
Monitor  Green  Pea  Cleaner,  Monitor  Pea  Washer,  the 
Monitor  Cylindrical  Rod  (Pea)  Washer,  the  Monitor 
Excello  Washer  for  both  peas  and  lima  beans.  Monitor 
all-metal  Picking  Tables,  the  Monitor  String  Bean  Cut¬ 
ter,  etc.,  all  of  it  machinery  built  to  meet  the  needs  of 
modern  canners.  It  is  to  your  advantage  to  know  this 
line  of  machinery,  and  you  will  find  plenty  of  demon¬ 
strators  ready  and  willing  to  serve  you. 

D.  Landreth  Seed  Company,  in  the  Ballroom,  booth 
No.  128.  Even  the  seedsmen  consider  their  booths 
prosaic  affairs,  this  firm  saying:  “A  seedsman’s  booth 
is  a  seedsman’s  booth  year  after  year.  We  put  out 
some  new  varieties  to  be  sure,  and  we  have  some  new 
strains  of  Certified  and  Crown  Picked  Certified  Toma¬ 
toes  this  year  for  the  first  time,  and  they  will  be  dis¬ 
played” — just  a  matter  of  every-day  routine  to  furnish 
the  canners  with  the  finest  types  of  food  product  seeds ! 
This  firm  has  been  in  the  seed  business  so  many  years 
that  this  has  become  a  mere  habit  with  them.  But  it 
is  a  mighty  good  habit  for  the  canner.  You  will  find 
at  this  booth  S.  Phillips  Landreth,  Thomas  Mahan,  Wm. 
C.  Dierolf,  Edward  Landreth,  and  others,  and  many 
canners  would  find  it  well  worth  their  while  to  talk 
over  their  seeds  problems  with  this  oldest  house  in 
the  seeds  business. 

F.  H.  Langsenkamp  Company,  downstairs,  in  Ma¬ 
chinery  Hall,  booth  No.  56.  This  is  the  booth  you  must 
visit  if  you  are  making — or  intend  to  make — Tomato 
Juice,  or  any  of  the  Juices;  Tomato  Products  of  all 
kinds;  Preserves  and  Condiments,  and  last  but  by  no 
means  least.  Pumpkin.  The  Indiana  line  of  tomato 
handling  machinery  is  modernization  itself.  See  the 
Indiana  Juice  Extractor,  and  learn  how  it  can  produce 
for  you  a  better,  finer  juice;  the  Indiana  Pulper,  built 
to  meet  any  requirement  of  volume ;  the  Indiana  Paddle 
Finisher,  for  finishing  catsup  and  tomato  products ;  see 
the  whole  line  of  preserving  kettles,  jacketed  and  plain, 
including  the  famous  Kook-More  Koil.  You  will  find 
Frank  H.  Lanksenkamp,  his  son  Frank,  and  all  the 
boys  busy  every  moment,  but  always  willing  and  glad 
to  show  you  the  points  which  experience  has  shown 
are  important  in  this  particular  machinery.  Their 
machinery  is  the  outcome  of  years  of  experience  in 
this  work,  and  you  profit  by  it. 


Lehmann  Printing  and  Lithograph  Company,  in  the 
Ballroom,  booth  No.  113.  You  will  stop  at  this  attrac¬ 
tive  booth  to  view  the  winsome  lass  who  welcomes  you, 
and  you  will  find  that  this  house  is  able  to  care  for  any 
of  your  wants  in  the  fine  label  class.  They  are  on  the 
coast  but  doing  work  for  canners  all  over  the  country, 
and  they  will  gladly  go  into  that  matter  of  a  better, 
more  informative  label  with  you,  and  will  carry  out 
your  ideas  as  you  would  wish  them  carried  out. 

Leonard  Seed  Company,  in  the  Foyer  to  the  Grand 
Ballroom,  booth  No.  203.  This  fine,  old  seed  house  has 
to  its  credit  some  of  the  notable  developments  in 
canners’  fine  seed  strains,  narrow  grain  corn  for  in¬ 
stance,  and  others.  Now  they  are  offering  the  most 
advanced  strain  in  hybrid  sweet  corn,  as  well  as  the 
finest  selections  in  peas  and  beans.  It  is  comforting 
to  know  that  you  have  a  house  of  this  experience,  and 
progressiveness  back  of  the  seed  on  which  you  depend 
for  your  packs.  Mr.  A.  H.  Smith,  John  Leonard  and 
other  representatives  will  be  there,  and  be  glad  to 
straighten  out  any  puzzles  you  may  have  in  your  seed 
question. 

Link-Belt  Company,  downstairs,  in  Machinery  Hall, 
booth  No.  20,  is  the  great  headquarters  for  power  con¬ 
veying,  transmission  and  handling  machinery,  includ¬ 
ing  chain  drives  of  all  kinds  and  for  all  purposes.  Take 
your  problems  to  them,  and  they  will  gladly  lend  you 
the  weight  of  their  expert  experience.  There  is  hardly 
any  canner  who  has  not  a  place  for  some  or  much  of 
their  equipment.  As  for  instance  corn  conveying 
equipment:  from  the  dump  to  the  corn  buskers  or  shed, 
to  the  cutters,  the  cobs  and  husk  to  the  “stack”,  and 
so  on  through  all  manner  of  products,  including 
tomato  peeling  tables  as  large  or  as  small  as  you  may 
want.  If  they  were  a  little  more  aggressive  in  their 
advertising  they  would  add  materially  to  the  business 
they  do  with  this  industry,  especially  now  that  so  many 
plants  are  being  altered  and  improved — modernized. 
Others  could  take  that  hint,  too,  with  great  profit  to 
themselves. 

Morral  Bros.,  downstairs,  in  Machinery  Hall,  booth 
No.  12,  where  you  will  find  the  Morral  Double  Corn 
Husker,  will  all  steel  husking  rolls  and  other  latest  im¬ 
provements  ;  the  Morral  Corn  Cutter  with  rotary 
scraper,  and  the  Morral  Labeling  Machine,  and  Morral 
Knife  Grinding  machine.  They  have  improved  all  of 
their  machines  and  are  building  them  better  than  ever, 
they  say,  and  they  report  fine  satisfaction  with  all 
users.  Corn  canners  should  look  into  this  Rotary 
Scraper,  as  it  gives  a  better  yield  and  product  and  soon 
pays  for  itself.  They  report  ’35  as  being  better  than 
for  years  and  that  ’36  looks  even  better. 

National  Can  Company,  (it  used  to  be  the  Metal 
Package  Corp.),  in  the  Ballroom,  booth  No.  114.  Just 
a  big,  cozy,  well  appointed  lounging  place,  fitted  with 
modernistic  furniture,  for  the  comfort  and  convenience 
of  their  many  customers.  They  will  maintain  head¬ 
quarters  in  rooms  2400,  2401-A  and  2402-A.  This 
rapidly  growing  big  can  company  has  so  many  friends 
that  it  takes  a  lot  of  representatives  to  care  for  them, 
and  so  you  will  find  here:  President  S.  L.  Buschman, 
Assistant  Vice-President  S.  Carle  Cooling,  Sales  Man- 
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DEPENDABLE  SEEDS 


FOR  THE 


Cucumber,  Beet  and  Tomato  Seeds 


CANNING  AND  PICKLING  TRADE 


Peas,  Beans,  Corn,  Cabbage, 


TOMATO  FIELD  BASKETS 


Four  Types  -  Four  Prices 


We  are  leading  growers  of  Tomato  Seeds,  producing  them 
under  our  own  supervision  and  under  the  direction  of  expert 
tomato  growers,  growing  the  tomatoes  for  seed  purposes  only. 
No  better,  true  to  type  stocks  are  obtainable  anywhere,  re¬ 
gardless  of  price.  Seed  put  up  in  quantities  to  suit  the  buyer. 


Correspondence  invited,  ask  for  our  Tomato 
circulars  and  prices. 


F.  H.  WOODRUFF  &  SONS 


A  specialty  of  outs.  No  better  Canning  Tomato  ever  produced 


Atlanta,  Ga. 


Toledo,  Ohio 


Growers  of  High  Class  Seeds 

Milford,  Connecticut 


The  illustration  to  the  left  shows  Planters  f  bushel  brace 
hand  made  baskets  with  top  keg  hoop  and  galvanized 
center  wire.  At  top  is  shown  Planters  machine  made 
basket  with  galvanized  metal  non-rust  bottom  hoop  and 
heavy  keg  hoop  at  top.  We  also  make  machine  made 
baskets  with  veneer  top  and  bottom  hoops  and  brace 
hand  made  §  baskets  with  veneer  top  hoop. 


Largest  manufacturers  of  fruit  and  vegetable  packages 
in  the  United  States. 


Planters  Manufacturing  Company,  Inc. 

Portsmouth,  Virginia 


MASTER  MARGLOBE  TOMATO 
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ager  Fred  A.  Fischer,  Plant  Superintendent  Charles 
Fischer,  Supervising  Engineer  A.  L.  Hopkins,  Credit 
Manager  K.  R.  Brown,  Superintendent  Service  Depart¬ 
ment,  S.  R.  Hiner;  Research  Department,  LeRoy  V. 
Strasburger,  and  the  following  Sales  Representatives: 
Carmen  Atkins,  Heber  Atkins,  P.  K.  Arthur,  Jr.,  C.  M. 
Arthur,  and  E.  F.  Woelper. 

The  Phillips  Can  Company,  in  the  Foyer  to  the  Ball¬ 
room,  booth  No.  202,  is  conveniently  situated  to  take 
care  of  the  many  ’Shore  canners  and  others  who  make 
this  headquarters,  and  for  whose  comfort  the  booth 
is  maintained.  In  addition  to  this  they  have  a  whole 
suit  of  rooms  in  the  Stevens,  2114-A  to  2120-A  inclu¬ 
sive,  and  2151-A  to  2161-A  inclusive.  And  you  will 
find  the  following  friends  there  to  greet  you,  from 
the  Company: 

William  Winterling,  Warrington  Harris,  W.  Grason 
Winterbottom,  Jr.,  L.  B.  Phillips,  Jr.,  Albanus  Phillips, 
Jr.,  Theodore  Phillips,  Colonel  Albanus  Phillips,  0.  M. 
Smith,  S.  H.  Green,  S.  Charles  Walls,  J.  L.  Shepherd, 
J.  Emory  Parks,  W.  E.  Gray,  T.  N.  Blake,  Roy  Brown, 
E.  C.  Hopkins,  Jr. 

Planters  Manufacturing  Company,  in  the  Foyer  to 
the  Grand  Ballroom,  booth  No.  205.  Here  is  an  exhibit 
of  modernized  baskets,  field  hampers,  etc.,  always  at¬ 
tractive  to  every  canner,  because  of  their  sturdy, 
strong-looking  but  neat  appearance.  This  is  one  of,  if 
not  the,  largest  mills  or  factories  in  the  business,  mak¬ 
ing  “tomato  baskets,”  carriers,  etc.,  for  many  of  the 
largest  users  in  the  country,  not  alone  for  canners  but 
for  fresh  fruit  and  vegetable  shippers.  And  they  have 
learned  what  constitutes  the  best  and  most  dependable 
carrier,  and  give  it  to  their  customers.  Mr.  O.  C. 
French,  Sales  Manager,  who  has  made  so  many  friends 
at  these  Conventions,  will  not  be  able  to  be  there  this 
year,  but  in  his  stead  Mr.  A.  S.  Hargraves,  Jr.,  will 
attend  to  your  wants,  and  he  is  another  good-fellow. 

A.  K.  Robins  &  Co.,  downstairs,  in  Machinery  Hall, 
booth  No.  5,  will  put  on  a  double  show.  They  say  about 
this  exhibit: 

“Cutting  bees  of  a  number  of  the  country’s  leading 
whole-grain  corn  packs,  that  were  canned  by  the  vari¬ 
ous  methods  employed  today,  will  be  held  daily  in  booth 
No.  5,  and  in  Parlor  1312,  the  Stevens  Hotel.  You  are 
invited  to  bring  with  you  any  cans  of  corn  which  you 
are  interested  in  comparing  (either  publicly  or  pri¬ 
vately)  with  these  representative  packs,  and  particu¬ 
larly  with  the  packs  of  corn  canned  by  the  TUC-Dout- 
hitt  method. 

“The  New  TUC  Husker  will  be  exhibited  for  the  first 
time.  It  embodies  the  most  advanced  mechanical  devel¬ 
opments  of  this  day.  Just  to  see  it  is  to  realize  the 
dominant  place  it  will  occupy  in  this  vitalized  industry. 

“In  1934,  TUC  Cutter  produced  30  to  361,4  cases  of 
fancy  whole-grain  corn  to  the  unhusked  ton,  in  a  num¬ 
ber  of  substantial  commercial  operations.  The  machine 
has  been  completely  re-designed  to  embody  big  im¬ 
provements,  that  make  it  not  improbable  that  the  yield 
of  fancy  whole-grain  corn,  when  packed  by  the  TUC- 
Douthitt  method,  actually  will  exceed,  in  the  majority 


of  cases,  the  yield  in  the  canning  of  standard  Evergreen 
corn.  The  new  TUC  Cutter  also  will  be  exhibited. 

“The  TUC-Robins  Whole-Grain  Corn  Cleaning  Sys¬ 
tem — For  the  first  time,  the  layout  of  the  most  effi¬ 
cient  and  economical  whole-grain  corn  cleaning  method 
will  be  shown.  Where  it  was  employed,  it  contributed 
materially  to  the  wonderful  yields  and  outstanding 
appearance  of  TUC-Douthitt  packs  of  1935.  In  direct 
proportion  to  the  extent  of  its  use  in  its  entirety  did 
the  exceptional  results  follow.  It  is  the  result  of  long 
research.  It  likewise  has  been  completely  re-designed.” 

Rogers  Brothers  Seed  Company,  in  the  Ballroom, 
booth  No.  117.  Here  is  the  firm  which  burned  into  the 
consciousness  of  the  industry,  that,  in  the  case  of  seeds, 
“Blood  Tells.”  Here  you  will  find  the  famous  line  of 
Rogers  Bros,  seeds,  and  they  are  known  and  used  in 
tremendous  quantities  by  the  canners  who  have  a  re¬ 
gard,  not  alone  for  quality  packing,  but  for  that  peace 
of  mind  which  confident,  dependable  seeds  produce. 
And  that  crop — peace  of  mind — is  as  important  as 
good  vegetable  crops.  Here  is  a  modernization  hint 
worth  taking.  Mr.  0.  J.  Sawin,  and  all  his  boys,  will 
be  there  to  greet  you,  and  to  explain  in  detail  why  fine 
seeds  are  your  best  investment. 

Scott  Viner  Company,  downstairs,  in  Machinery  Hall, 
in  booth  28,  will  put  on  a  show  in  modern  methods  of 
factory  operation,  which  will  open  your  eyes.  See  the 
Scott-Carmichael  Washer-Elevator  which  boasts  a 
record  of  720,000  cans  per  day,  30,000  cases,  on  three 
lines,  10,000  cases  per  line,  and  not  just  for  one  day, 
but  over  several  days.  The  Washer-elevator  washes 
as  it  conveys  and  elevates  any  distance  and  any  height, 
air  being  purposely  injected  into  the  elevating  stream 
to  give  that  sudsy,  surging,  washing  action  which  is 
necessary  to  a  thorough  washing  job.  Where  washing 
is  not  desired  the  Scott  Hydraulic  Elevator  will  be 
found  satisfactory.  Both  machines  will  be  on  exhibi¬ 
tion,  and  you  must  see,  and  inspect,  this  modern  method 
of  conveying  vegetable  products  through  the  plant. 
“Thom”  Scott,  “Nick”  W.  E.  Nicholoy,  expert  Car¬ 
michael  and  others  will  be  there,  and  will  gladly  show 
just  what  these  machines  do,  and  what  they  can  mean 
to  you  in  your  plant. 

Simpson  &  Doeller  Company,  in  the  Ballroom,  booth 
No.  116.  Canners  in  all  sections  of  the  country,  and 
not  a  few  wholesale  grocers,  use  the  fine  labels  made  by 
this  old,  but  strictly  up-to-date,  label  house.  They  have 
built  a  tremendous  business  on  the  quality  of  their 
products,  and  upon  the  faithfulness  with  which  they 
take  care  of  all  business.  Keep  those  two  factors  in 
mind  when  ordering  labels.  And  take  your  label  prob¬ 
lems  to  them.  They  will  work  with  you,  their  artists 
are  experts,  and  you  know  you  will  have  the  benefit 
of  years  of  experience.  A  welcome  awaits  you. 

Sinclair-Scott  Company,  downstairs,  in  Machinery 
Hall,  booth  No.  4.  This  was  the  first  firm  in  the  history 
of  this  industry  to  produce  a  grading  machine,  and  so 
they  are  known  as  “the  original  grader  house.”  See 
the  Hydro-Geared  Pea  Grader  and  you  will  note  at 
once  that  they  have  kept  well  ahead  of  the  procession 
in  modernization.  A  fool-proof,  easily  accessible,  huge 
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PHILLIPS  CA^I  COMPANY 

^J^anufacluren  of  Packers  Sanitary  Gam 


. .  Q)iviiion  of  ike  . . 

PHILLIPS  PACKING  COMPANY,  Inc. 

Packers  of  J^killips  Delicious  Qualiltf  Canned  fjoo^s 

CAMBRIDGE  •  MARYLAND,  C.S.A. 


New  Models 

BURT 

LABELERS 

ADJUSTABLE 

SPEEDY  ACCURATE 

1.  ADJUSTABLE — Because  they  will  handle  a  full  range  of  can 
sizes  including  “tails.” 

^^PEERLESS^^ 

2.  SPEEDY — Because  automatic  regulation  of  pick-up  glue 
temperature  gives  additional  labeling  efficiency. 

Label  Gummers 

3.  ACCURATE — The  cleanest  and  best  of  labeling  jobs  assured. 

A  new  line  of  small,  portable,  motor- 
driven  gumming  machines.  One  model 
suitable  for  labelling  No.  10  cans. 
Other  models  for  use  by  packers  in 
glass.  Low  in  price.  Ask  for  details. 

Sturdy,  dependable  construction  and  sound  mechanical  principles 
with  no  intricate  parts  to  break  down  or  cause  delays,  is  your 
assurance  that  here  is  a  Labeler  to  fit  your  needs.  You  will  get 
the  fine  performance  and  low  cost  production  you  have  a  right  to 
expect  from  a  machine  of  this  type. 

Let  us  send  descriptive  literature  and  tell  you  more  about  the  improved 

Models.  Information  furnished  without  cost  or  obligation  to  you. 

1  Visit  Our  Exhibit  Space  38,  Machinery  Hall,  Hotel  Stevens  | 

BURT 

MACHINE  COMPANY 

401  East  Oliver  Street 

BALTIMORE,  MD. 
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capacity  machine,  which  cleans  the  peas  as  it  accurately 
grades  them,  and  never  needs  cleaning  itself.  And  if 
you  stack  it  up  against  their  old,  and  famous  Colossus 
Pea  Grader,  you  find  that  it  does  all  this  fine  work  in 
only  a  fraction  of  the  floor  space.  Yes,  there  are 
plenty  of  canners  stepping  up  the  quality  of  their 
packs  by  the  use  of  this  machine  in  all  sections  of  the 
country.  It  has  earned  its  spurs.  “Ed”  and  John 
Rife  will  be  there  to  greet  you. 

Sprague-Sells  Corp.,  downstairs,  in  Machinery  Hall, 
booth  No.  1,  is  not  only  the  biggest  show  at  the  Con¬ 
vention,  but  somewhat  of  a  three-ring  circus,  since  it 
also  includes  the  Anderson-Barngrover  Mfg.  Co.,  and 
the  Food  Machinery  Corp.  Featured  in  this  exhibit 
and  shown  for  the  first  time  will  be  the  following 
machines : 

Dry  Cleaner  for  whole  grain  corn;  Twin  Reel  Pea 
Grader;  Liquid  Filler;  Juice  Attachment  for  Hand 
Pack  Filler;  Lewis  Quality  Grader,  with  Automatic 
Brine  Control. 

Items  w'hich  have  been  shown  before,  yet  all  of 
which  carry  important  improvements  to  be  shown  for 
the  first  time,  are  as  follows: 

Super  Husker;  Universal  Corn  Cutter;  Nine  Pocket 
M.  &  S.  Filler;  High  Pressure  Tomato  Washer;  High 
Pressure  Pump;  High  Speed  Juice  Filler;  Super 
Pulper ;  Super  Finisher ;  Improved  Sprague-Lowe  Coil. 

In  general  this  exhibit  will  cover  a  complete  line  of 
equipment  for  corn,  peas  and  tomatoes,  and  the  number 
of  specialty  items  as  well. 

In  addition  to  all  the  foregoing  there  will  be  several 
surprise  features,  no  details  of  which  are  being  given 
out  at  present,  so  that  they  may  be  kept  strictly  as 
surprises  for  those  who  visit  the  exhibit. 

The  names  of  the  representatives  of  various  divisions 
of  Food  Machinery  Corporation  w’ho  will  attend  the 
convention  are  as  follows: 


John  D.  Crummey,  President  of  Food  Machinery  Corporation. 

Paul  L.  Davies,  Vice-President  of  Food  Machinery  Corporation. 

Ogden  S.  Sells,  General  Sales  Manager,  Food  Machinery  Corp. 

F.  L.  Burrell,  Manager  of  Anderson-Barngrover  Division. 

A.  R.  Thompson,  Vice-President  and  Chief  Engineer  of  Food 
Machinery  Corporation. 

Neal  S.  Sells,  Manager  of  Sprague-Sells  Division. 

Frank  J.  Fay,  Sales  Manager  of  Anderson-Barngrover 
Division. 

Thomas  Martin,  Assistant  Sales  Manager,  Sprague-Sells 
Division. 

Joseph  Bucher,  Manager  Anderson-Barngrover  Milk  Division. 

Ralph  Feusier,  Sales  Manager,  Florida  Citrus  Division. 

Geo.  E.  Pellam,  Sales  Engineer,  Sprague-Sells  Division. 

H.  C.  Randall,  Harold  R.  Lewis,  Millar  W.  Sells,  Herbert  L. 
Lewis,  Harry  Maney,  J.  B.  Kerr. 

Chas.  E.  Kerr,  Sprague-Sells  Engineering  Department. 

E.  G.  Bauer,  Sprague-Sells  Engineering  Department. 

C.  K.  Wilson,  Credit  Manager,  Sprague-Sells  Division. 

Cyd  Gaskell,  Sales  Engineer,  Anderson-Barngrover  Division. 

George  W.  Goddard,  Sales  representative.  Food  Machinery 
Corp. 

Max  McFee,  Sales  engineer,  John  Bean  Mfg.  Co.  Division. 

The  headquarters  room  of  Food  Machinery  Corpora¬ 
tion  and  all  divisions  will  be  suite  1023  at  the  Stevens 
Hotel. 

All  in  all,  this  exhibit  will  be  one  of  the  most  interest¬ 
ing,  if  not  the  most  interesting,  ever  arranged  for  a 
Canner’s  Convention. 

U.  S.  Printing  and  Lithograph  Company,  in  the  Ball¬ 
room,  booth  No.  119.  Here  you  will  find  a  booth  neatly 
arranged  with  samples  of  canners’  labels,  and  of  mer¬ 
chandising  and  sales  aids,  in  the  form  of  display  mate¬ 
rial,  made  by  this  old  but  aggressive  firm.  They  arc 
in  the  fore-front  in  the  efforts  to  help  revamp  old  labels 
or  prepare  new,  and  better  ones,  and  scattered  all  over 
the  country  as  are  their  plants  and  representatives, 
they  are  in  position  to  render  an  immense  service  in 
this  respect.  The  list  of  Convention  attendants  is  suffi- 


S.  CARLE  COOLING 
Sales  Manager 
National  Can  Co. 
Baltimore 


LANSING  B.  WARNER 
President 

Lansing  B.  Warner,  Inc. 
Chicago 


OGDEN  S.  SELLS 
General  Manager  Sales 
Food  Machinery  Corp. 
San  Francisco 
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A  LIFEGUARD 
FOR  SEEDS 


SEMESAN  checks  seed  decay, 
controls  damping-off , reduces  dis¬ 
ease  damage  to  vegetable  crops 

Growers  can  look  forward  to  bigger  yields,  and  you  to 
better  quality  vegetable  crops,  when  you  supply  seed  treated 
with  SEMESAN.  For  this  seed  disinfectant  has  proved 
through  years  of  use  that  it  effectively  checks  seed  rotting, 
gives  better  stands,  reduces  damping-off  and  frequently  im¬ 
proves  vegetable  quality  while  helping  to  increase  the 
yield.  Applied  in  dust  or  liquid  form  with  very  little  labor 
and  at  extremely  low  cost  —  only  J4c  to  leper  pound  of 
seed.  Used  successfully  for  more  than  12  years!  Vegetable 
Pamphlet  free.  Write  Bayer-Semesan  Co.,  Wilmington, Del. 

Give  your  growers  SEMESAN’S  protection 


^Artistic 

lAMLS 


Plain. 

Varnished. 

Embossed. 

THE  , 

Simpson  &  doeller 

0,6. 

BALTIMORE.MD. 


HANSEN 

PEA  i 

and 

BEAN  1 

FILLER*I^ 


For  filling  peas,  pork  and  beans,  lima  beans, 
red  kidney  beans,  baked  beans,  cut  string- 
beans,  whole  grain  corn  and  hominy,  accur¬ 
ately,  without  waste,  at  a  speed  of  100  to 
175  cans  per  minute.  Strong  and  simple, 
constructed  of  the  best  materials  to  insure 
long  life  under  hard  usage.  The  particul¬ 
arly  small  number  of  working  parts  assure 
easy,  trouble  free  operation,  ease  of  cleaning 
and  of  keeping  in  sanitary  condition.  Ad¬ 
justable  for  all  sizes  of  cans.  Special  mac¬ 
hines  for  number  10  cans. 


HANSEN  CAN  WASHER 

Your  canned  foods  are  only  as  clean  as  the  containers 
used.  Hansen  Can  Washer,  uses  hot  water,  then 
steam  and  water  and  finally  steam  only.  The  double 
knife-edged  streams  of  water,  like 
f  a  brush,  cleanse  every  part  of  the 
\t  especially  the  bottoms  and 

side  seams  where  most  dirt  accu- 
mulates.  Built  of  non-corrosive 
metals.  Driven  from  any  angle. 

T  Starts  and  stops  with  the  filler. 

No  jamming  or  crushing  of  cans. 


For  further  information  about  these  and 
other  Hansen  machines,  write  for  catalog. 


Hansen  Canning  Mach.,  Corp. 

Master  Built  Machinery 
CEDARBURG,  WISCONSIN 
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cient  to  show  this  coverage:  A.  C.  Saylor,  Western 
Division  Sales  Manager;  Harry  Langeluttig,  Manager, 
Southern  Division ;  W.  E.  May,  Schmidt  Division  Sales 
Manager ;  J.  S.  Bond,  Schmidt  Division ;  L.  Hershenzon 
and  C.  C.  Pollock,  Indianapolis  Office ;  M.  M.  Payne,  St. 
Louis  Office;  John  D.  Eyre  and  Albert  Weis,  Southern 
Division;  Claude  Knudten  and  S.  C.  Steding,  Cincin¬ 
nati  Office.  Resident  representatives  in  attendance: 
A.  C.  Osborn,  Jr.,  E.  J.  Gilligan,  A.  C.  Westlund,  N.  A. 
Giese,  J.  P.  Thomas,  and  Gerald  Murphy. 

Lansing  B.  Warner,  Inc.,  in  the  Foyer  to  the  Ball¬ 
room,  booth  No.  204,  is  ready  and  anxious  to  show 
you  not  alone  modern  methods  in  fire  fighting  and  pre¬ 
vention,  but  modernization  in  saving  money.  You  have 
often  heard,  or  read  the  expression  “Canners  Exchange 
Subscribers  at  Warner  Inter-Insurance  Bureau,”  and 
if  you  are  not  now  one  of  those  subscribers  we  believe 
we  must  be  right  in  thinking  that  you  do  not  under¬ 
stand  it.  If  we  said  this  is  a  Canners’  Mutual  Insur¬ 
ance  Company,  you  would  understand;  but  then  you 
should  go  on  to  learn  that  this  is  not  a  “mutual”  of 
the  ordinary  breed.  A  quarter  of  a  century  ago  they 
started  this  move,  with  the  avowed  intention  of  avoid¬ 
ing  the  hated  “assessments”  which  so  many  mutuals 
inflict ;  they  have  never  made  an  assessment,  and  they 
are  so  strong,  financially  and  in  their  set-up  which  pre¬ 
cludes  assessments,  that  they  never  will.  But  they  are 
saving  their  “Subscribers”  about  half  their  annual 
insurance  bills.  It  is  nice  to  get  a  check  at  Convention¬ 
time  for  about  half  the  amount  you  paid  for  fire  insur¬ 
ance.  You  see  you  pay  the  regular  insurance  premium 
for  your  State  or  section,  as  you  would  to  the  old-line 
companies;  then  at  the  end  of  the  year,  the  losses 
which  have  been  paid  are  deducted,  and  some  other 
expenses,  and  the  remainder  is  divided  among  the  “Sub¬ 
scribers” — ^that  is  given  back.  They  have  had  a  good 
year  in  1935,  the  losses  were  small,  so  the  refund  is  a 
fat  one ;  some  years  are  leaner  than  others,  but  always 
there  is  some  appreciable  refund.  Get  out  your  insur¬ 
ance  bills  and  figure  what  you  have  lost  by  not  using 
this  ultra-modern  method  of  saving  money.  If  you 
understand  it,  and  still  are  not  a  member  then  all  we 
can  say  is — It’s  a  nice  day,  ain’t  it?  Go  there,  anyway, 
and  see  them  fight  fire  with  ice!  They  put  on  a  good 
show. 


Washburn- Wilson  Seed  Company,  in  the  Foyer  to  the 
Ballroom,  booth  No.  201.  Here  you  will  find  the  pea 
seeds  that  end  with  an  “Ah”;  and  if  you  are  a  pea 
canner  you  know  what  a  pleasant  feeling  it  must  be  to 
cause  an  “ah”  at  the  appearance  of  the  growing  crop, 
and  even  more  when  it  is  forced  up  on  sight  of  the 
quality  rolling  into  the  plant.  Alah  1  Mardellah ! 
Early  Perfectah !  Gradah  I  Perf ectah !  Premah ! 
Walah!  Benah!  Yas,  sah!  a  fine  lineage  of  fine  seed 
peas,  especially  grown  for  canning  purposes.  They 
take  samples  from  every  lot  of  pea  or  bean  seed  shipped 
you  on  your  order,  and  try  them  out  on  their  own  trial 
grounds,  to  note  maturity  date,  variety  type,  quality, 
etc.  With  such  data  on  hand,  and  your  results  before 
them,  they  can  diagnose  the  right  pea  or  bean  for  your 
particular  section,  for  the  next  season.  If  that  be  not 
modernization,  yea  we  might  say,  in  fact  we  will  say, 
“perfectah”  what  is?  That  it  is  working  out  is  at¬ 
tested  by  the  steadily  increasing  business  among  can¬ 
ners,  done  by  this  progressive  firm. 

Westminster  Machine  Works,  downstairs,  in  Ma¬ 
chinery  Hall,  booth  No.  41,  you  will  spot  quite  easily 
by  the  constant  crowd  of  interested  viewers  of  the 
smoothly  running,  unlimited  speed  Kyler  Labeling 
machine.  Watch  this  simple  but  sturdily  built  machine 
“eat  up”  the  cans,  labeling  each  one  just  as  you  wish 
it  should  be  labelled,  and  never  flinching  at  any  speed 
asked  of  it.  And  then  you  will  note  another  marvel: 
the  way  a  motor-driven  Kyler  Boxer  takes  the  cans 
from  the  Labeler,  no  matter  how  fast  they  come,  and 
neatly  places  them  in  the  boxes  or  cases,  ready  for 
shipment,  or  warehouse.  Last  year  “Al”  Kyler  worked 
harder  than  he  ever  did  before  in  his  life  demonstrat¬ 
ing  the  abilities  of  the  machines  to  interested  specta¬ 
tors,  and  has  been  busy  ever  since  running  his  plant 
night  and  day  at  times,  but  he  will  be  busier  this  Con¬ 
vention  than  he  was  last.  But  “Al”  and  his  assistants 
can  take  it — ^the  work  and  the  orders;  but  don’t  wait 
until  the  first  carload  of  goods  is  ready  to  be  shipped, 
before  ordering,  or  you  will  get  left. 

F.  H.  Woodruff  &  Sons,  in  the  Ballroom,  booth  No. 
112,  is  one  of  the  old  and  reliable  seed  houses  which 
many  of  you  know,  and  string  along  with  year  after 
year,  because  results  are  what  you  want.  They  have 
earned  the  right  to  call  them  “dependable  seeds”,  and 


The  Kyler  LABELER  and  BOXER 


For  economical,  high  quality  production,  KYLER  LABELING 
and  BOXING  MACHINES  are  without  equal.  Their  initial 
low  cost,  dependable  operation  and  freedom  from  repairs  make 
them  the  most  profitable  machines  of  this  type  ever  built. 
KYLER  LABELING  and  BOXING  MACHINES  embody 
time-tried  and  proved  principles  of  construction  throughout, 
with  working  parts  that  are  strong,  simple  and  accurate. 


Westminster  Machine  Works,  Westminster,  Md.,  u.  s.  a. 

Domestic  Distritmtors  A.  K.  Robins  &  Company,  Inc.,  Baltimore,  Md. ;  Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. ;  J.  L.  Ferguson  Company,  Joliei 
inois ,  Bernn  Chapman  Ctmpany,  Berlin,  Wisconsin;  Bellingham  Chain  &  Forge  Co.,  South  Bellingham,  Wash.;  Emmons  &  Gallagher,  Oakland 
california^^  Canadian  Distributor— The  Brown  Boggs  Foundry  &  Machine  Co.,  Ltd.,  Hamilton,  Canada.  Ateliers  de  Construction  E.  Lecluyse,  S.  A 
Antwerp,  Belgium,  Manufacturers  for  Continental  Europe. 


A  Canners^  Credit  Bureau 
For  the  Protection  of  the 
Canning  Industry 


A  THREE-FOLD  SERVICE 

1-CANNERS  CREDIT  DIGEST 


A  semi-monlhly  Bulletin  furnishing  an  interchange  of  confidential 
credit  information  among  the  members.  The  contents  represent  the 
actual  experiences  of  each  member  with  his  accounts. 


2 -COMMERCIAL  REPORTS 


A  reporting  service  offering  commerical  reports  in  any  quantity 
to  fill  the  individual  canner's  requirements. 


3-COLLEaiONS  AND  ADJUSTMENTS 


Specalizing  in  claims  and  adjustments  against  wholesale  grocers, 
jobbers,  and  chain  stores  throughout  the  United  States  and  Canada. 
The  personnel  of  this  department  has  had  many  years  experience 
in  handling  claims  and  adjustments  in  this  field  exclusively. 


NATIONAL  FOOD  INDUSTRIES,  INC. 

Rendering  a  National  Credit  and  Collection  Sendee  For  The  CANNING  INDUSTRY 
W.  MILLER  BENNEH,  President 

Washington  Building  LOUISVILLE,  KENTUCKY 
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canners,  pickle  men  and  other  food  producers  who 
grow  their  own  crops,  or  have  them  grown  for  them, 
know  that  their  peas,  beans,  corn,  cabbage,  cucumber, 
beet,  tomato  and  any  other  food  crop  seed,  as  sold  by 
them  is  what  they  want.  They  have  plants  and  ware¬ 
houses  at  Milford,  Conn.,  Toledo,  Ohio,  and  Atlanta, 
Ga.,  and  at  Convention  time,  last  year,  popular 
“Charlie”  Guelf  was  so  busy  shipping  he  could  hardly 
spend  any  time  at  the  Convention.  And  he  is  busy 
this  year,  but  he  will  be  there  to  take  that  order  you 
are  holding  for  him.  Wouldn’t  be  like  a  Convention 
without  Charlie.  It  is  a  happy,  congenial  crowd,  these 
Woodruffs,  Guelfs  and  the  boys,  and  they  will  be  glad 
to  see  you. 

Burt  Machine  Co.,  downstairs,  in  Machinery  Hall, 
Booth  No.  38,  promise  a  showing  of  new  model  Label¬ 
ing  Machines,  for  which  this  house  has  been  famous 
for  years.  The  famous  Burt  Labeler  shows  many  re¬ 
finements,  and  is  famous  for  its  speed,  accuracy  and 
adjustability,  hundreds  and  hundreds  of  them  working 
in  all  manner  of  plants  in  all  sections  of  the  country. 
And  now  they  have  a  new  line  of  small,  portable,  motor- 
driven  gumming  machines,  for  use  by  canners  and  by 
packers  in  glass.  One  takes  care  of  No.  10  cans.  In 
that  Labeling  Question,  don’t  overlook  Burt. 

Karl  Kiefer  Machine  Co.,  downstairs,  in  Machinery 
Hall,  Booth  No.  37,  where,  as  they  say,  “better  things 
await  you.”  Those  who  handle  products  in  glass  will 
find  here  that  “modernization”  has  gripped  these  pro¬ 
gressive  makers.  See  the  latest  in  bottle  washers,  the 
“Duo-Blo,”  a  small,  compact  machine  doing  the  thor¬ 
ough  washing  you  demand.  The  Kiefer  Bottle  Steril¬ 
izer  and  Automatic  Ketchup  Filler — one  machine — 
works  so  perfectly  that  it  would  seem  to  have  brains ; 

N. 


may  be  it  works  better  because  it  hasn’t.  With  all  the 
machines  in  operation,  in  plants  all  over  the  country, 
they  can  boast  of  “not  a  single  trouble-call.”  They 
offer  the  line  as  profit  boosting  machinery  for  the  bot¬ 
tler  and  packer  of  liquid  and  semi-liquid  products. 
They  have  even  improved  their  renowned  Visco  Filling 
machine,  for  jams,  jellies  and  like  substances.  See  this 
exhibit  by  all  means. 

Other  Exhibits,  for  there  are  other  exhibits  all 
through  this  issue,  and  all  during  the  year  in  the  pages 
of  The  Canning  Trade,  put  there  for  the  benefit  of 
the  readers,  that  they  may  be  able  to  know  the  best 
there  is  for  the  purpose.  They  are  not,  however,  ex¬ 
hibitors  at  this  Convention,  and  may  not,  therefore,  be 
mentioned  in  this  story.  But  those  exhibits  by  means 
of  the  printed  word,  the  ads.,  rate  your  very  careful 
attention  and  full  confidence.  A  line  to  them  will  bring 
a  full  reply,  as  much  so  as  if  you  were  attending  the 
Convention  and  talking  to  them  at  their  booth.  The 
value  of  this  continuous  exhibit  of  the  industry’s  best 
machinery,  supplies  and  service,  cannot  be  over¬ 
estimated.  What  a  job  you  would  have  to  find  what 
you  want,  and  what  a  job  the  makers  of  these  adver¬ 
tised  products  would  have  to  find  you,  if  there  were  no 
such  common  meeting  ground  as  the  pages  of  this 
Journal!  It  is  not  a  one-sided  proposition,  all  in  favor 
of  the  advertiser ;  it  is  a  mutually  fine  service  for  both 
readers  and  advertisers,  and  that  is  why  readers  are 
necessary  to  successful  advertising — readers,  not  just 
mere  “subscriptions”.  A  further  help  will  be  found  in 
our  “Where  To  Buy”  pages,  where  you  get  the  answer 
to  what  you  want — in  the  list  of  the  firms  making  the 
machine  or  the  product  you  are  looking  for.  Over  all 
these  years  we  wonder  how  many  we  have  brought 
together  “for  better  or  for  worse,”  in  this  great  Gretna 
Green  of  the  canning  industry? 


WALTER  W.  SINGER  0.  J.  SAWIN  C.  EDWIN  RIFE 

Hansen  Canning  Machinery  Co.  Rogers  Bros.  Seed  Co.  Sinclair-Scott  Co. 

Cedarburg,  Wis.  Chicago,  III.  Baltimore,  Md. 
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Betfer  thinds  am^ail'  t|ou  at  the 


1  T  will  not  be  the 
machinery  show  this  year — 
not  by  a  jugful.  We’ve  a  few 
things  in  store  for  you  that 
will  open  your  eyes:  NEW 
MACHINES,  cost-slashing, 
profit-boosting  equipment  — 
for  the  bottler  and  packer  of 
liquid  and  semi-liquid  food 

products  .  .  .  IMPROVEMENTS  on  other 
machines  of  dollars-and-cents  importance  to  you. 

I  Hang  up  your  hat  in  booth  No.  37  and  let  us 
tell  you  about  them. 


same 


“DUO-BLO" 
BOTTLE  CLEANER 


VARI 

VISCO 

FILLING 

MACHINE 


Find  out  what  the  New  Improved  Vari  Visco  Filling  Ma¬ 
chine  will  do  in  your  plant.  Here  are  a  few  things  it  is 
doing  for  others:  Filling  mustard— 80  jars  a  minute; 
lard — 100  cans  a  minute;  baby  food — 120  cans  a  minute; 
jelly — 60  tumblers  a  minute.  All  done  neatly,  accurately. 
Changed  for  different  size  containers  in  less  than  five 
minutes. 

See  the  “Ruo-B/o”  Bottle  Cleaner.  Watch  how  it  takes  a// 
the  dirt  out  of  all  the  bottles  with  filtered  compressed  air. 
It’s  the  latest  addition  to  the  famous  line  of  Kiefer  equip¬ 
ment  for  cleaning  glass  containers. 

And  don’t  let  another  season  go  by  without  knowing  how 
a  Kiefer  Catsup  Filler  takes  the  worries  out  of  catsup¬ 
packing.  With  scores  of  machines  in  use — not  a  trouble- 
call  last  season  !  What  a  record  ! 


Remember  -it’s  booth  No.  37,  And  if  you  just  can’t  be 
there,  write  us  about  any  problem  you  have  in  cleaning, 
filling,  closing,  conveying,  jars,  bottles,  cans.  Our 
catalogs  contain  information  you  should  have.  Write  for 
them  —be  sure  to  address  Equipment  Dept. 


BOHLE  STERILIZER 
and  AUTOMATIC 
CATUP  FILLER 


THE  KARL  KIEFER  MACHINE  CO 


T.  C.  KELLY 
222  W  Adams  St, 
Chicago 


M.  C.  FINN 
10  High  St. 
Boston 


A.  J.  STERLING 
225  Broadway,  Room  1209 
New  York  City 


P.  JORGENSEN 
311  California  St. 
San  Francisco 
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MONITOR  Cylindrical  Rod  Washer 

There  is  nothing  finer  than  the  MONITOR  Rod 
Washer  for  use  after  the  Pea  Blancher  to  extract 
skins  and  splits. 

Sturdily  constructed  and  built  for  a  long  life  of 
dependable  Service. 


MONITOR  BLANCHER 

Phenominally  efficient  results  may  be  obtained 
by  the  use  of  MONITOR  all  steel  Blanchers. 
Noted  for  their  uniformity  of  blanch,  and  their 
gentle  action.  Due  to  their  special  construction, 
they  can  be  crowded  beyond  capacity  without 
impairing  quality  of  blanch. 


MONITOR  MACHII 

Efficient  Service  Guot 

HUNTLEY  MANUF* 

BROCTON, 


r 


(A  Million  Dollar  Org 

Our  Representat 

A.  K.  ROBINS  &  CO.,  Inc.,  Baltimore,  Maryland 

C.  H.  TIEDEMANN,  New  York  State  Representative,  Brocton,  N.  Y.,  office. 
H.  J.  GRIFFIN,  Penn  Athletic  Club,  Philadelphia,  Pa. 

JAMES  Q.  LEAVin  CO.,  1523-21* 


The  MONITOR  Master 
^Green  Pea  Cleaner 

Constructed  with  heavy 
structural  steel  frame, heavy 
duty  bearings,  it  is  built  to 
last.  Used  by  leading  pea 
packers  and  pronounced 
by  them  to  be  one  of  the 
most  efficient  units  in  their 
lines. 


MONITOR  ALL  METAL  ELEVATi  lS 


Striving  to  meet  the  demand  for  modern  equip¬ 
ment,  we  offer  Monitor  all  metal  elevators.  Can 
be  supplied  in  various  types  and  in  different 
widths  to  meet  factory  requirements.  _ _ 


Write  for 


Information  on 


Modern  Tomato  Equipment 


for  Continuous  Lines 


which  will  be  on 


Exhibition  at  National  Convention 


January  13, 1936 
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AMUSEMENTS 


GRAMS  of  INTEREST 


The  old  guards — Sunday  night  at  6  P.  M.  will 
see  the  reunion  and  dinner  of  this  well  known 
society  or  groupe,  in  the  North  Ballroom,  on  the 
3rd  floor.  The  roster  is  held  down  to  400,  and  we 
understand  is  over-subscribed. 


BROKERS’  DINNER — The  brokers  have  reverted 
to  former  type,  when  they  used  to  put  on  a  big  dinner 
for  all  who  cared  to  come,  or  had  the  price.  In  recent 
years  it  has  been  held  as  The  President’s  Dinner,  and 
limited  rigidly.  Now  it  is  thrown  open  to  all  and  sun¬ 
dry,  and  they  can  accommodate  up  to  1,000  in  the  great 
Boulevard  Ballroom.  It  will  be  held  on  Sunday,  Janu¬ 
ary  19th  at  6  P.  M.,  at  least  it  will  start  at  that  hour, 
and  with  notable  speakers,  and  entertainment,  and 
dancing  will  go  on  until  tired. 


THE  YOUNG  GUARDS  —  Monday  evening,  in  the 
Tower  Ballroom,  this  younger  and  more  active  society 
of  the  same  ilk  as  the  above,  will  assemble,  and  after 
their  annual  meeting,  will  hold  a  banquet  and  have 
entertainment  features  of  an  attractive  sort.  All  their 
members,  or  prospective  members,  have  been  warned 
that  they  are  obliged  to  confine  the  number  to  250,  as 
the  limit  of  the  accommodations,  and  if  they  have  not 
made  reservations,  they  will  be  out  of  luck.  The  cost 
of  a  ticket,  including  annual  dues,  is  $5.  Mr.  Edward 
Woelper,  811  South  Wolfe  Street,  Baltimore,  is  Secre¬ 
tary-Treasurer,  and  will  take  your  application — if  there 
is  room. 

ANNUAL  DANCE  —  Which  used  to  be  called  The 
President’s  Ball — and  put  on  by  the  Canning  Machinery 
and  Supplies  Association,  will  be  held  on  Wednesday 
evening,  January  22,  in  the  Boulevard  Room.  This  is 
the  “Who’s  Who  Parade,”  with  their  ladies ;  the  social 
event  of  the  Convention,  and  is  always  over  subscribed, 
and  will  probably  be  swamped  this  time.  Mr.  Sam 
Gorsline,  Secretary  of  the  Canning  Machinery  and  Sup¬ 
plies  Association,  will  take  your  reservations,  if  you 
act  promptly.  Address  him  at  The  Stevens,  Chicago, 
as  the  quickest  and  most  likely  way  to  reach  him.  It 
is  a  subscription  affair,  the  tickets  $5. 

AMERICAN  CAN  THEATRE  PARTY  — Will  be 
given  this  year  at  the  Chicago  Theatre,  Thursday  eve¬ 
ning,  8.45  P.  M.,  January  23rd.  This  is  the  night  when 
the  American  Can  Company  plays  host  to  the  entire 
Convention,  and  always  a  royal  host.  Afterwards,  and 
before,  dinner  parties  of  all  sizes  and  degrees  of  ele¬ 
gance  are  the  rule:  the  big  nite  of  the  Convention,  so 
far  as  conviviality  and  jollification  are  concerned;  a 
sort  of  cap-sheaf  to  the  industry’s  greatest  week. 
Business  is  over  by  Thursday  night,  and  school  is  out ! 


COAST  PEA  CANNERS  are  watching  with  much  interest  the  re¬ 
sults  of  a  cannng  process  perfected  by  C.  A.  Michaels,  of  the 
University  of  Idaho.  It  is  claimed  for  the  process  that  it  cuts 
the  processing  time  to  one-fifth  the  usual  time  and  preserves 
both  color  and  flavor  to  a  high  degree. 

THE  AMERICAN  CAN  COMPANY  of  Louisiana  announces  the  open¬ 
ing  of  a  local  sales  office  at  623  Bankers  Mortgage  Building, 
Houston,  Texas,  to  handle  both  packers  cans  and  general  line 
business.  Mr.  I.  W.  Sikmann  has  been  appointed  sales  repre¬ 
sentative  in  charge  of  this  office.  Mr.  W.  A.  Mears  will  con¬ 
tinue  as  sales  representative  for  North  Texas,  with  headquar¬ 
ters  at  Dallas  as  heretofore. 

WHILE  SOME  CANNERS  of  California  have  set  a  price  of  $12.50 
a  ton  for  1936  tomatoes,  growers  generally  are  holding  out  for 
$15.00,  and  a  series  of  meetings  is  being  held  in  producing  dis¬ 
tricts  to  perfect  grower  organizations.  Growers  contend  that 
the  increase  over  last  year’s  price,  offered  by  canners,  will 
scarcely  cover  increased  labor  costs. 

ROBERT  s.  SOLINSKY,  Assistant  Vice-President  of  National  Can 
Company,  Inc.,  announces  the  establishment  of  Mid-Western 
sales  headquai’ters  of  the  Company  in  suite  3513  of  the  new 
Field  Building,  Chicago.  Ths  location  in  the  center  of  Chi¬ 
cago’s  financial  district,  augments  extensive  plant  and  ware¬ 
house  facilities  heretofore  mantained  in  that  city. 

THE  POLAR  PACKING  COMPANY,  INC.,  has  been  incorporated 
at  Palo  Alto,  California,  to  engage  in  the  fish  and  meat  canning 
business.  It  has  a  capital  stock  of  $75,000  and  the  incorpora¬ 
tors  are  G.  E.  Anderson,  W.  U.  Stymiest  and  Henry  Danforth. 

CALIFORNIA  TOMATO  JUICE,  INC.,  Merced,  California,  packers  of 
tomato  products,  has  filed  a  schedule  showng  liabilities  of  $358,- 
934  and  assets  of  $346,760. 

JOHN  H.  BAILEY,  56,  General  Superintendent  of  the  Empire 
State  Pickling  Company,  died  very  suddenly  at  his  home  in 
Phelps,  New  York,  December  26th.  Lon  P.  Flannigan,  Presi¬ 
dent  National  Kraut  Packers  Association,  in  announcing  Mr. 
Bailey’s  death,  says:  “Mr.  Bailey  had  seemed  in  normal  health 
and,  indeed,  the  writer  and  Mr.  L.  A.  Colton  had  just  enjoyed  an 
hour’s  visit  with  him  yesterday  morning.  (December  26th.) 
He  slumped  on  the  ground  as  he  alighted  from  his  car  at  his 
home  about  7:30  last  night  and  apparently  died  instantly. 
Nobody  in  our  industry  was  more  personally  popular  than 
“Johnnie’’  Bailey.  I  doubt  if  he  had  an  enemy  in  the  world.  He 
was,  perhaps,  the  ablest  factory  executive  in  our  whole  industry 
and  many  of  us  in  this  neighborhood  are  indebted  to  him  for  the 
countless  times  he  has  cheerfully  given  us  his  valuable  advice 
about  our  problems.  His  wide  store  of  practical  knowledge  was 
ours  for  the  asking.  He  is  survived  by  his  wife,  three  daugh¬ 
ters,  his  father,  two  brothers,  and  two  sisters.  The  funeral 
was  at  his  home  in  Phelps  at  2:00  P.  M.  Sunday,  December  29th, 
and  burial  was  in  Phelps  Cemetery.  The  industry  pauses  to 
grieve  with  hs  family  upon  the  untimely  passing  of  an  able  and 
lovable  man.  The  industry  conveys  its  condolences  to  the  be¬ 
reaved  members  of  his  family.” 

LIBBY,  MCNEILL  &  LIBBY  have  awarded  contracts  aggregating 
$100,000  for  the  construction  at  Seattle,  Washington,  of  tugs, 
seiners  and  scows  for  use  in  the  Alaskan  salmon  canning 
industry.  , 

THE  KING  SALES  &  ENGINEERING  COMPANY,  61  Natoma  Street, 
San  Francisco,  has  been  made  the  California  selling  agent  for 
the  F.  H.  Langsenkamp  Company,  Indianapolis,  Indiana,  manu¬ 
facturers  of  canning  machinery. 

RETAIL  GROCERS  ASSOCIATION  of  San  Francisco,  California,  has 
filed  suit  against  a  local  grocer  to  test  the  California  fair  trade 
act’s  privision  prohibiting  wholesalers  and  retailers  from  selling 
below  cost. 
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Announcing 


A  PLANNED  SERVICE 


Several  years  ago  we  realized  that  you  Mr.  Canner  were  entitled  to  more  than 
a  properly  fabricated  piece  of  machinery. 

We  felt  that  you  were  not  interested  in  merely  buying  a  machine  to  do  a 
certain  job. 

We  felt  that  you  were  entitled  to  more  than  this  and  that  we  would  be  remiss 
in  our  duty  as  a  manufacturer  of  canning  machinery  if  that  was  all  we  had  to 
offer  you. 

We  felt  that  you,  were  interested  in  and  entitled  to  a  PLANNED  SERVICE 
which  could  only  be  based  upon  practical  experience  with  cannery  problems. 
How  to  give  you  that  service  was  rightly  our  problem. 

AN  ORGANIZATION  Builded  UPON  AN  IDEAL 

We  have,  during  the  past  several  years,  built  an  organization  which 
I — Knows  the  practical  side  of  Cannery  Construction  and  operation. 

2  —  Knows  the  technical  end  of  Machine  Design. 

3  —Has  the  mechanical  training  and  ability  to  turn  out  properly  built 

equipment. 

We  have  been  more  interested  in  developing  this  ideal  and  this  organization 
than  we  have  in  sales.  Along  with  this  has  naturally  come  the  development  of 
a  number  of  worthwhile  new  ideas  and  new  equipment. 

With  the  development  of  this  ideal  we  have  coupled  another  ideal  or  policy; 

.  a  policy  of  not  offering  any  new  piece  of  equipment  to  the  canner  until  it  had 
been  thoroly  proven  in  actual  cannery  operation.  We  have  neither  bally -boo¬ 
ed  nor  copied.  We  have  originated  and  perfected. 

We  are  now  ready  to  offer  you  a  new  service;  one  that  is  based  upon  practi¬ 
cal  cannery  experience  and  technical  knowledge;  one  that  will  save  you  money 
and  earn  yon  profits. 

A  few  minutes  of  your  time  at  the  National  Canners  Convention  will  place 
you  under  no  obligation  and  may  be  yonr  most  valuable  convention  investment. 
The  latch  string  will  be  out  at  Booth  28,  Machinery  Hall. 

THE  SCOTT  VINER  COMPANY 

540  W.  Poplar  Ave.  COLUMBUS,  OHIO 


Makers  of  Scott  IMPROVED  Viners  &  Viner  Feeders^  Scott-Urschel  Red  Beet  Har¬ 
vesters  and  Toppers.  Pioneer  developers  of  Hydraulic  Conveying  Equipment:  Scott-Car- 
michael  Washer- Elevators,  Enclosed  Controlled  Flumes,  Hydraulic  Pressure  Blanchers. 
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Merchandising  Methods 

By  “BETTER  PROFITS’’ 

Special  Correspondent  of  The  Canning  Trade 

'‘Better  Profits”,  an  expert  of  long  experience,  devotes  his 
artieles  to  the  consideration  and  discussion  of  sales  questions 
in  an  effort  to  assist  yon  better  market  your  production.  Your 
opinions  are  welcome  and  questions  invited. — Editor's  Note. 


A  FTER  making  a  decision  that  you  will  do  more 
than  ever  before  in  1936,  toward  creating  con- 
/  \sumer  demand  for  your  product,  what  will  be 
your  first  move?  Various  individuals  will  react  in 
different  ways  to  the  laying  out  of  a  program,  but  if 
correctly  conceived  all  will  eventually  arrive  at  the 
same  conclusion.  Namely,  that  they  must  develop 
some  theme  in  connection  with  their  output,  which,  if 
publicized  sufficiently,  will  stamp  their  product  as  dif¬ 
ferent  and  if  possible,  outstanding! 

Years  ago  The  Federal  Advertising  Agency  in  New 
York  City  phrased  the  idea  in  an  original  manner. 
They  wrote  reams  and  reams  about  “The  interrupting 
Idea !”  Of  course,  their  slogan  had  to  do  with  the  fact 
that  after  analysis  of  a  product  they  produced  an  idea 
to  be  pushed  in  advertising  which  would  stick  in  the 
minds  of  readers.  Because  I  used  the  word  “slogan” 
in  this  connection,  do  not  become  confused.  A  slogan 
is  only  the  condensed  phraseology  used  to  express  a 
larger  idea,  in  such  a  way  that  readers  and  hearers  will 
mentally  visualize  the  greater  story.  Witness  the 
slogan  “Eventually — why  not  now?”  It  does  not  make 
a  great  deal  of  sense  if  read  for  the  first  time  by  one 
who  has  never  used  the  product  advertised,  or  who  has 
never  read  any  of  the  advertising  extolling  its  virtues. 
When  the  preliminary  stages  of  use  have  passed,  how¬ 
ever,  but  before  the  one  who  is  trying  the  product  has 
become  a  satisfied  regular  customer,  that  slogan,  oft 
repeated,  will  do  wonders  toward  keeping  the  prospect 
in  line. 

“When  better  cars  are  built,  Buick  will  build  them  1” 
How  that  slogan  carries  one  to  the  point  where,  when 
income  enables  one  to  enjoy  the  better  things  of  life 
they  want  to  ride  in  a  Buick  1  The  slogan  does  not  say 
a  great  deal  but  it  summarizes  the  policy  of  Buick  to 
a  nicety.  It  carries  a  message  pages  and  pages  long 
to  the  car  owner  who  has  been  looking  for  more  com¬ 
fort  and  greater  stamina  in  the  car  he  will  eventually 
buy.  It  is  founded  on  the  whole  product  plan  of  Buick 
to  build  better,  more  comfortable  riding  cars,  able  to 
stand  up  longer  under  use  and  abuse  than  the  average. 

Years  ago  some  poet  in  the  advertising  business 
thought  of  the  name  “Niblets”  for  a  new  and  better 
corn.  It  wasn’t  worth  a  dime  then,  what  would  you 
give  for  the  exclusive  right  to  use  it  today?  Can’t  you 
picture  a  lover  of  sweet  corn  at  its  best,  nibbling  away 
contentedly  at  an  ear  picked  when  just  right  and 
plunged  into  voilently  boiling  water  almost  as  soon  as 
picked?  Can’t  you  see  the  enjoyment  showing  on  their 
faces  as  the  delicious  flavor  of  freshly  picked  corn 
cooked  just  right  appeals  to  their  appetite?  In  the 


name  alone  you  have  in  “Niblets”  something  to  tickle 
the  imagination.  There  you  have  the  interrupting  idea 
first  defined  by  Federal.  How  about  one  for  your 
product  ? 

Recently  large  space  in  a  number  of  newspapers  has 
been  taken  by  the  manufacturers  of  Phillip’s  Delicious 
Soups,  to  tell  the  housewives  more  about  why  these 
soups  are  so  good  and  tasty.  A  national  advertising 
schedule  is  in  the  making  and  first  lineage  is  appearing 
in  a  number  of  leading  publications.  Started  as  a 
price  line  for  the  purposes  of  introduction,  what  in 
your  opinion  could  possibly  be  said  about  soup  that 
has  not  already  been  said  over  and  over?  You  are 
right,  it’s  a  hard  job  to  think  of  any  new  slant  that 
will  be  apt  to  appeal  to  the  average  reader.  Still,  how 
about  “Lovin’  cooking?”  And  the  picture  and  a  smil¬ 
ing  mammy  bending  with  loving  care  over  the  pot  of 
savory  soup  on  the  fire?  If  carried  on  consistently 
enough,  and  over  a  long  enough  period,  the  advertising 
backed  by  Phillip’s  manufacturing  facilities  and  repu¬ 
tation  for  the  packing  of  quality  merchandise,  will 
carry  the  product  up  to  the  peak  of  consumer 
acceptance. 

Now  the  thing  you  must  do  is  to  settle  on  the  slant 
you  wish  your  advertising  activities  to  take.  This 
should  be  determined  by  the  policy  idea  behind  your 
sales  plan. 

When  Stokely  Brothers  first  started  popularizing 
their  slogan,  “In  golden  enamel  lined  tins”  the  phrase 
meant  little  to  the  casual  reader.  Countless  other 
packers  were  putting  canned  foods  into  cans  with 
enamel  lining,  it  seemed  rather  silly  for  a  big  outstand¬ 
ing  canner  to  stress  what  was  rather  an  unimportant 
part  of  their  packing  process,  in  the  opinion  of  many. 
Today,  a  comparatively  short  time  afterwards,  the 
usual  housewife  using  Stokely’s  canned  foods  regularly 
will  tell  her  friends,  “And  you  know  I  like  Stokely’s 
canned  things  so  much  because  they  are  all  packed  in 
Golden  enamel.”  Consistence  will  do  the  trick  of 
putting  over  that  idea  you  have  long  held  about  the 
excellence  of  your  particular  pack.  No  matter  if  you 
have  only  a  limited  appropriation  or  none  at  all  for 
advertising.  Get  the  thought,  first  of  all,  that  your 
canned  cherries  are  a  little  better  than  the  average, 
because  they  are  packed  in  just  the  right  township,  of 
the  proper  county,  in  the  particular  state  wherein  grow 
the  best  cherries  in  all  the  world  for  canning.  Get  this 
thought  so  imbedded  in  the  minds  of  your  associates 
and  workers  that  whenever  you  have  visitors  during 
the  packing  season  they  will  depart  with  the  firm  belief 
they  have  just  witnessed  the  canning  of  the  best 
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cherries  to  be  found  anywhere.  Believe  so  completely 
in  the  interrupting^  idea  in  connection  with  your  prod¬ 
uct  that  your  brokers  will  spread  the  story  to  all  your 
customers;  that  “Really,  you  know,  he  has  the  best 
pack  of  cherries  I  know  of  anywhere.  They  are  packed 
from  fruit  grown  on  hills  covered  with  soil  carrying 
just  the  proper  natural  chemicals  to  produce  the  out¬ 
standing  flavor  you  find  only  in  Blank’s  cherries.” 

What  are  the  proper  angles  to  take  up  when  looking 
for  the  sales  idea  you  will  popularize?  Look  around 
you.  Read  the  national  magazines,  look  over  the  ads 
in  the  daily  papers,  examine  the  labels  on  competitive 
products.  You’ll  soon  get  an  idea.  Often  you  will 
determine  on  developing  an  idea  because  someone  else 
has  passed  up  the  obvious.  What  do  I  mean?  Just 
this:  If  your  product  is  an  outstanding  one  from  the 
standpoint  of  flavor,  tell  the  world  in  no  unmistakeable 
manner.  Probably  no  aspect  of  your  plan,  if  developed 
sufficiently,  will  be  as  effective  as  will  any  attempt  on 
your  part  to  finally  and  conclusively  get  over  to  your 
customers,  and  to  users  of  your  pack,  that  it  can  be 
commended  because  of  its  unusual,  different  flavor  or 
the  individuality  of  it.  This  is  a  point  all  too  often 
passed  up  by  those  who  will  argue  by  the  hour  that 
their  output  can  be  readily  distinguished  from  all 
others  because  of  some  outstanding  characteristic. 

Do  not  fail  to  work  toward  the  carrying  out  of  this 
dominating,  interrupting  idea  of  yours  even  though  you 
have  little  if  any  money  for  its  full  developmnet.  You 
have  labels  on  your  cans  haven’t  you?  Of  course! 
Well,  are  you  using  them  to  the  greatest  possible  ad¬ 
vantage?  I’ll  bet  you  are  not! 

And  right  here  I  want  to  pause  and  say  I  hope  some 
machinery  men  and  processors  will  read  this  article.  I 
want  them  to  stop  to  think  how  many  times  they  have 
ever  pointed  out  to  a  canner,  using  their  machinery 


or  process,  how  their  sales  might  be  increased  by  a 
legend  on  the  label  that  the  flavor  of  the  contents  is 
guaranteed  “Like  the  kind  from  out  of  the  garden.” 

I  mention  this  because  I  know  of  one  man  at  least  that 
is  willing  to  bet  a  thousand  dollars  that  the  flavor  of 
corn  packed  by  the  so  and  so  system  most  closely  ap¬ 
proaches  that  of  off-the-cob  corn.  Yet,  in  two  samples 
submitted  we  find  one  label  carrying  a  brand  name  and 
the  single  word  “Sterilized,”  and  the  other  has  on  it 
only  the  brand  name  and  that  of  the  company  putting 
up  the  corn.  What  an  opportunity  has  been  passed 
up  here !  How  lax  the  processor  must  be  in  not  going 
as  far  as  possible  with  every  canner  using  his  process, 
in  insisting  that  every  label  on  the  product  carry  the 
legend,  “The  contents  of  this  can  are  packed  in  only 
their  natural  juices,  no  sugar  has  been  added  and  only 
a  small  amount  of  salt  to  fix  the  flavor.  To  serve,  heat 
in  or  out  of  the  can,  add  a  lump  of  butter  and  additional 
salt  to  suit.” 

In  carrying  out  this  idea  of  stressing  some  aspect  of 
your  pack,  use  your  labels  and  shipping  cases  to  further 
the  plan.  Put  a  by-line  on  your  letterhead,  post  your 
representatives  fully.  Above  all  else,  believe  in  what 
you  preach.  Others  will  soon  be  convinced  by  the 
fervor  of  your  support. 

If  you  fail  to  register  any  outstanding  flavor  appeal 
in  your  line,  I’d  go  next  to  the  locality  where  packed 
and  attach  to  my  pack  an  appeal  to  local  pride.  If 
there  was  an  outstanding  item  among  several  I  packed, 
I’d  identify  everything  in  the  line  with  this  leader.  Oh, 
there  are  so  many  ways  in  which  this  can  be  done  it  is 
impossible  to  enumerate  them  in  the  space  given  to  this 
article. 

Feature  some  outstanding  characteristic  of  your  line 
in  1936,  and  your  sales  and  profits  will  increase  as 
you  do! 
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CONSTITUTION. 

Article  I. 

The  name  of  this  organization  shall  be  the  “Oyster  AND 
FRUIT  PACKERS  ASSOCIATION  AND  BOARD  OF  TRADE 
OF  THE  CITY  OF  BALTIMORE.” 

Article  II. 

The  objects  of  this  Association,  shall  be  to  foster  the  manu¬ 
facture  of,  and  trade  in,  hermetically  sealed  provisions,  to 
protect  it  against  unjust  or  unlawful  exactions,  to  reform  abuses, 
to  amicably  settle  differences  between  its  members,  and  to  aid 
and  assist  in  promoting  among  them  that  good  fellowship  and 
friendly  intercourse,  so  essential  to  successful  prosecution  of 
the  business. 

Article  III. 

Any  person  or  firm  actively  engaged  in  the  manufacture  of 
hermetically  sealed  fruits,  vegetables,  meats,  shell  fish,  pickles, 
preserves,  jellies,  jams,  sauces,  catsups,  prepared  mustards  and 
kindred  articles,  whose  mercantile  character  is  without  reproach, 
may  become  a  member  upon  being  duly  elected  in  the  manner 
prescribed  by  the  By-Laws  and  paying  into  the  treasury  the 
fees  therein  stated.  But  no  firm  shall  have  at  any  time  more 
than  one  vote  on  any  question  coming  before  the  Association. 

Article  IV, 

The  officers  of  this  Association  shall  be,  a  President,  two 
Vice-Presidents,  a  Secretary,  a  Treasurer,  and  such  Standing 
Committees  as  may  be  fixed  by  the  By-Laws.  They  shall  be 
elected  annually  and  shall  hold  their  offices  respectively  till 
others  are  chosen  and  qualified  in  their  stead. 

Article  V, 

Any  member  who  shall  refuse  to  comply  with  the  requirements 
of  the  Constitution  and  By-Laws,  or  who  shall  be  guilty  of  fraud 
or  other  dishonorable  conduct  in  his  business,  shall  be  liable  to 
expulsion  in  the  manner  prescribed  in  the  By-Laws. 


Article  VI. 

No  alteration,  addition  or  amendment  shall  be  made  to  this 
Constitution  without  the  affirmative  votes  of  two-thirds  of  the 
members  present,  at  a  regular  meeting,  nor  shall  any  such 
motion  be  acted  upon,  until  notice  of  the  proposed  change  shall 
have  been  conspicuously  posted,  in  the  rooms  of  the  Association, 
not  less  than  one  week,  giving  the  date  upon  which  it  is  proposed 
to  act  upon  it. 

Article  VIL 

This  Board  of  Trade  shall  use  a  common  seal. 

BY-LAWS. 

Rule  I. — Meetings. 

The  annual  meetings  for  the  election  of  officers  shall  be  held 
on  the  first  Monday  in  January  of  each  year,  except  when  that 
day  shall  be  a  holiday,  in  which  case  it  shall  be  held  on  the 
following  Monday.  A  majority  of  all  the  votes  cast  shall  be 
necessary  to  a  choice,  and  the  said  election  shall  take  place 
immediately  after  adjournment  of  the  Board. 

Rule  II. 

The  regular  monthly  meetings  shall  be  held  on  the  first  Mon¬ 
day  in  each  month,  and  seven  members  shall  be  necessary  to 
constitute  a  quorum. 

Rule  III. 

Special  meetings  may  be  called  at  any  time  by  the  President, 
or  in  his  absence  by  the  Vice-President,  at  the  request  of  five 
members  in  writing,  which  call,  shall  specify  the  purpose  for 
which  such  special  meeting  is  called;  but  no  business  other  than 
that  specified  in  the  call  shall  be  acted  on  at  that  meeting. 

Rule  IV. — Standing  Committees. 

The  Standing  Committees  of  the  Board  shall  be  as  follows: 
An  Executive  Committee,  and  a  Committee  of  Arbitration. 

Rule  V. 

The  Executive  Committee  shall  consist  of  the  President  of 
the  Board  and  four  members  of  the  Association,  who  shall  be 
duly  elected  by  ballot  at  the  annual  meeting,  and  shall  hold  their 
office  for  one  year,  or  until  their  successors  are  elected. 

Rule  VI. 

The  Committee  of  Arbitration  shall  consist  of  three  members 
of  the  Association,  who  shall  be  duly  elected  by  ballot  at  the 
annual  meeting  and  shall  hold  their  office  for  one  year,  or  until 
their  successors  are  elected. 

Rule  VII. — Duties  of  Officers. 

The  President,  or  in  his  absence  one  of  the  Vice-Presidents, 
shall  preside  at  all  regular  and  special  meetings  of  the  Associa¬ 
tion.  He  shall  also  call  all  special  meetings  as  provided  for  in 
Rule  III.  He  shall  appoint  all  special  committees,  except  when 
a  majority  of  the  board  shall  by  vote  declare  their  preference 
for  an  election  by  ballot,  and  he  shall  sign  all  official  documents. 
In  the  absence  of  the  President  and  both  Vice-Presidents,  a 
Chairman  pro  tern,  shall  be  appointed  by  vote. 

Rule  VIII. 

The  Secretary  shall  under  direction  and  control  of  the  Execu¬ 
tive  Committee,  have  charge  of  the  books,  records,  documents 
and  correspondence  of  the  Association.  Shall  collect  and  pay 
over  to  the  Treasurer  all  fees,  dues,  fines  or  other  moneys  which 
may  become  due  and  from  members,  issue  notices  of  meetings 
to  members  and  committees  when  necessary,  keep  full  and 
accurate  reports  of  the  proceedings  of  the  Association  and  of 
Standing  Committees,  and  perform  such  other  clerical  labor  as 
may  be  found  necessary. 

Rule  IX. 

The  Treasurer  shall  under  the  direction  and  control  of  the 
Executive  Committee,  receive,  invest  and  disburse  all  the  funds 
of  the  Association.  He  shall  keep  regular  books  of  account,  and 
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on  "U  S" 
Labels . . . 


1.  To  fit  the  exact  requirements 
of  your  labelling  machines. 

2.  To  Improve  the  appearance 
of  your  packages. 

3.  To  create  and  strengthen 
BRAND  PREFERENCE 

at  the  point-of-sale. 


Fitting  deftly  into  your  own  production 
processes,  “U  S”  label  service  functions  flawlessly  ...  as  if  it  were  one  of  your  own  depart¬ 
ments.  “U  S”  label  service  includes  more  than  trade-mark  guidance  and  packaging  counsel, 
more  than  design  and  good  color-reproduction,  important  as  these  are  ...  it  includes  also  an 
understanding  of  precision  methods  in  labelling  PLUS  the  production  of  printed  or  litho¬ 
graphed  labels,  wrappers,  folding  boxes  and  display  cartons  so  precise,  accurate  and  uniform 
that  your  standardized  factory  operations  proceed  smoothly  ...  and  your  packages  look 
their  best.  That’s  why  you  can  rely  on  “US”. 
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shall  file  and  preserve  all  vouchers  for  the  payment  of  money. 
His  accounts  shall  be  audited  and  approved  by  the  Executive 
Committee,  and  for  that  purpose  shall  be  made  and  presented 
to  them  at  least  one  week  before  the  regular  monthly  meetings 
in  January  and  July,  and  he  shall  deposit  all  sums  over  $100 
in  a  bank  designated  by  the  Executive  Committee, 

Rule  X. 

The  Executive  Committee,  under  direction  of  the  Association, 
shall  have  general  charge  and  direction  of  the  business  and 
affairs  of  the  Association.  Shall  audit  the  accounts  of  the 
Treasurer,  and  generally  direct  him  in  his  duties,  and  no  invest¬ 
ment  of  money  shall  be  made  and  no  property  of  the  Association 
shall  be  disposed  of,  except  by  its  consent.  It  shall  audit  all 
claims  against  the  Association  (not  otherwise  specially  provided 
for)  and  if  found  correct,  shall  order  them  paid.  It  shall  have 
charge  of  the  preparation  of  all  reports  upon  trade  and  the 
statistics  touching  the  same.  Shall  receive  all  applications  for 
membership,  and  if  approved,  shall  cause  the  names  of  such 
applicants  to  be  conspicuously  posted  in  the  rooms  of  the 
Association  not  less  than  two  weeks  prior  to  the  regular  meeting 
at  which  they  are  to  be  proposed  for  election.  Shall  investigate 
all  complaints  against  the  character  or  conduct  of  members,  and 
if  they  find  such  complaints  sustained  shall  report  them  to  the 
Association  at  any  regular  meeting  for  its  action. 

Rule  XI. 

The  Committee  of  Arbitration  shall  hear  and  decide  all  ques¬ 
tions  of  disagreement  or  dispute  arising  between  members, 
which  shall  be  brought  before  them  in  the  manner  provided  for 
in  Rule  XVIII  of  these  By-Laws,  and  shall  render  their  decision 
thereon  in  writing,  the  same  to  be  signed  by  a  majority  of  those 
sitting  upon  the  case.  A  majority  of  the  members  shall  con¬ 
stitute  a  quorum,  and  a  majority  of  the  votes  cast  shall  establish 
a  decision.  In  case  of  the  absence  of  one  or  more  members  of 
this  Committee,  the  vacancies  shall  be  filled  by  a  vote  of  the 
Association. 

Rule  XII. — Election  of  Members. 

All  candidates  for  membership  shall  be  balloted  for  separately, 
whether  the  application  be  from  individuals  or  a  firm,  and  five 
adverse  votes  shall  lay  the  application  on  the  table  for  not  less 
than  six  months. 

Rule  XIII. 

Each  individual  or  firm  elected  to  membership  in  this  Associa¬ 
tion,  shall  subscribe  to  these  By-Laws  and  pay  into  the  Treasury 
within  ten  days,  twenty-five  dollars  as  an  admission  fee,  which 
shall  be  in  full  for  the  current  year  in  which  he  or  they  shall 
be  elected,  and  every  member  shall  pay  an  annual  fee  of  twenty- 
five  dollars  as  an  admission  fee,  which  shall  be  in  full  for  the 
current  year  in  which  he  or  they  shall  be  elected,  and  every 
member  shall  pay  an  annual  fee  of  twenty-five  dollars  so  long 
as  he  or  they  remain  members. 

Rule  XIV. 

Every  person  or  firm  who  shall  be  elected  a  member  of  this 
Association,  shall  be  furnished  with  a  card  upon  payment  of  the 
dues,  entitling  him  or  them  to  admission  to  the  rooms  of  the 
Board. 

Rule  XV. 

Vacancies  occurring  in  any  office  or  Standing  Committee,  shall 
be  filled  by  an  election  by  ballot,  at  the  first  regular  monthly 
meeting  of  the  Association  after  the  vacancy  occurs. 

Rule  XVI. 

Any  member  neglecting  the  payment  of  his  dues  for  thirty 
days  after  due  notice,  shall  have  his  name  stricken  from  the  roll. 

Rule  XVII. 

A  book  shall  be  provided  by  the  Association  for  recording  the 
names  of  visitors,  their  residences,  date  of  introduction,  and 
the  members  or  firm  by  whom  introduced.  This  record  shall  be 
imperative  in  each  and  every  case.  Any  member  transacting 
business  with  a  visitor  in  the  rooms  of  the  Association  shall  be 
held  guilty  of  a  misdemeanor,  and  be  liable  to  such  fine  as  the 
Executive  Committee  may  see  proper  to  impose. 

Rule  XVIII. 

Whenever  members  shall  wish  to  submit  any  matter  in  con¬ 
troversy  to  the  Committee  of  Arbitration,  they  shall  give  notice 
to  that  effect  to  the  Secretary  of  the  Association,  file  with  him 
an  agreement  (in  such  form  as  the  Committee  may  adopt,)  to 
abide  by  their  decision,  and  each  pay  into  the  Treasury  a  fee 
of  ten  dollars;  whereupon  the  Secretary  shall  notify  the  Com¬ 


mittee,  who  shall  at  once  assemble  at  the  rooms  of  the  Associa¬ 
tion,  and  proceed  to  hear  the  case  in  the  presence  of  both  the 
parties,  who  may  state  their  case  verbally  or  in  writing,  as  the 
Committee  shall  require.  They  may  introduce  witnesses  who 
shall  be  examined  upon  oath  in  the  usual  manner,  and  the  Com¬ 
mittee  shall  render  their  decision  within  three  days  after  the 
close  of  the  hearing.  The  proceedings  of  the  Committee  shall 
be  recorded  in  a  book  kept  specially  for  that  purpose,  in  which 
shall  be  entered  a  summary  of  each  controversy  had  before  them, 
the  award  made  thereon  and  the  ground  of  making  such  award. 
Said  book  shall  be  subject  to  the  inspection  of  the  members  of 
the  Association. 

Rule  XIX. 

All  amendments  to  the  By-Laws  shall  be  proposed  at  a  regular 
monthly  meeting  of  the  Association,  but  shall  not  be  acted  upon 
until  the  next  regular  meeting,  when  the  votes  of  two-thirds 
of  the  members  present  shall  be  necessary  to  authorize  the 
change. 

PARLIAMENTARY  RULES. 

Article  I. 

The  following  order  of  business  shall  be  observed  at  all  meet¬ 
ings  of  the  Association,  and  no  business  shall  be  taken  up  out 
of  the  regular  order  except  by  unanimous  consent: 

1.  Calling  the  roll  of  members. 

2.  Reading  the  minutes  of  the  previous  meeting. 

3.  Reports  of  Standing  Committees. 

4.  Reports  of  Special  Committees. 

5.  Unfinished  business. 

6.  New  business. 

Article  II. 

When  any  member  requires  it,  the  mover  of  a  proposition  shall 
put  the  same  in  writing.  A  member  may  have  the  privilege  of 
prefacing  any  motion  he  may  be  about  to  make,  but  no  debate 
shall  be  permitted  except  on  a  motion  regularly  made  and 
seconded. 

Article  III. 

Every  member  who  speaks  shall  arise  and  address  the  Presi¬ 
dent,  and  no  person  shall  speak  more  than  twice  on  the  same 
subject,  except  by  way  of  explanation,  unless  permitted  to  pro¬ 
ceed  by  a  majority  of  the  members  present. 

Article  IV. 

The  President  shall  decide  all  questions  of  order,  and  may  call 
to  order  those  deemed  to  be  infringing  upon  the  Rules,  who  shall 
thereupon  take  their  seats.  The  members  of  the  Association 
may  take  an  appeal  from  the  decision  of  the  President,  which 
shall  be  final  if  sustained  by  a  majority  of  those  present. 

Article  V. 

No  business  before  the  Association  shall  be  interrupted  except 
by  motion  for  the  previous  question,  postponement  or  adjourn¬ 
ment;  and  until  such  motion  has  been  put  and  negatived,  all 
further  discussion  of  the  original  subject  shall  be  precluded. 

Article  VI. 

A  member  may  call  for  the  division  of  a  question,  where  two 
or  more  clauses  are  embraced  in  it. 

Article  VII. 

The  presiding  officer  shall  have  no  vote  further  than  the  cast¬ 
ing  vote  in  a  tie. 

Article  VIII. 

None  of  these  Parliamentary  Rules  shall  be  rescinded  or 
altered,  nor  shall  any  new  ones  be  made,  except  by  proceeding 
in  accordance  with  Rule  19  of  the  By-Laws. 


LIST 

Lewis  McMurray  &  Co. 

D.  D.  Mallory  &  Co. 

Wm.  Numsen  &  Sons. 
Thos.  J.  Myer  &  Co. 
Tilghman  &  Drakeley. 
Jas.  E.  Stansbury. 

W.  H.  Thomas. 

J.  L.  Shriver  &  Bros. 

S.  S.  Boggs  &  Son. 

J.  B.  Brinkletv  &  Son. 
Chas.  H.  Reeves  &  Co. 
John  O’Ferrall  &  Co. 

J.  W.  Anderson  &  Co. 
Jaspek  M.  BEaiRY. 

Isaac 


OF  MEMBERS 

Obendorff,  Flamm  &  Co. 
J.  C.  Mahonetv  &  Co. 

J.  G.  Kraft  &  Co. 

Wentz  &  Barndollar. 

W.  W.  Boyer. 

Miller  Brothers  &  Co. 
E.  Schoenberg  &  Co. 
John  T.  Mitchell  &  Co. 
R.  Henry  Smith. 

Samuel  J.  Smith. 

Ken  SETT  &  Co. 

Evans,  Reeves  &  Co. 

H.  J.  Hoon  &  Co. 

H.  S.  Lanfair  &  Co. 
Solomon  &  Son. 
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The  Modem  Caiiner 

uses 

PURE-LINE  PEA  VARIETIES 

The  following  Pure-Line  and  Wilt  Resistant  Varieties  Meet 
Canners’  Needs 


First  Early  |  ^^^ELAH  |  canning 

e  j  r  I  i  EARLY  PERFECT  AH 

becond  Early  \  |  ***  canning 

■if-j  c  I  PERFECT  AH  j  . 

Mld-beason  <  l  days  to  canning 

I  I  canning 


See  The  Canned  Samples  of  These  Varieties 
on  Display  at 

National  Canners*  Convention 


WASHBURN-WILSON  SEED  CO. 

MOSCOW,  IDAHO 
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Reporting  on  Credits 

By  W.  M.  Bennett 

National  Food  Industries,  Inc. 

Before  the  Indiana  Canners  Association 


SINCE  1929  you  and  I  have  seen  things  happen  that 
once  seemed  scarcely  possible.  Business  houses 
with  seemingly  unimpeachable  credit  went  into 
bankruptcy.  Banks  that  appeared  to  be  sturdy  giants 
of  finance  closed  their  doors,  never  to  reopen.  Credit 
structures  crumbled  and  chaos  in  general  reigned  in 
the  field  of  credit.  We  are  fortunate  in  that  most  of 
this  is  a  thing  of  the  past.  Conditions  are  righting 
themselves,  but  in  the  wave  of  optimism  that  is  sweep¬ 
ing  the  country,  don’t  forget  the  credit  lesson  of  the 
past  six  years,  since  it  is  only  human  nature  to  be  less 
cautious  in  extending  credit  during  more  prosperous 
times. 

After  spending  a  number  of  years  as  General  Credit 
Manager  of  one  of  the  largest  canners  in  the  United 
States,  and  having  experienced  the  disastrous  effects 
immediately  following  the  crash  in  the  fall  of  1929  on 
credit  grantors  in  the  canning  industry,  I  began  to 
wonder  if  there  wasn’t  some  way  through  cooperation 
on  the  part  of  the  canners,  whereby  a  better  system  of 
checking  credits  in  the  canning  industry  could  be  ob¬ 
tained.  Upon  investigation  it  was  learned  that  appar¬ 
ently  this  industry  had  not  advanced  in  the  credit  field 
as  far  as  other  industries,  for  today  you  have  special¬ 
ized  credit  organziations  serving  the  lumber,  coal, 
wholesale  fruit  and  vegetable,  stove,  paint  and  varnish, 
beverage  and  textile  industries,  all  or  a  greater  por¬ 
tion  of  which  are  much  smaller  industries  than  the 
canning  industry. 

Therefore,  it  only  stands  to  reason  that  your  indus¬ 
try  needs  such  an  organization  to  assist  you  in  the 
handling  of  your  credit  and  collection  problems.  Let’s 
look  at  figures  recently  published  that  are  believed  to 
be  reasonably  accurate  which  give  an  idea  of  credit 
losses  suffered  by  those  selling  the  wholesale  grocery 
and  chain  store  trade.  In  1934  there  were  122  whole¬ 
sale  grocery  and  chain  store  failures  with  liabilities 
approximating  four  million  dollars.  For  the  first  six 
months  of  1935  there  were  sixty-odd  failures  with  lia¬ 
bilities  approximating  two  million  dollars,  and  that 
figure  is  exclusive  of  several  firms  that  are  operating 
under  section  77-B  of  the  Revised  National  Bankruptcy 
Act,  which  to  give  you  a  correct  perspective  should  be 
added  to  the  figure  just  quoted.  Now  I  believe  you  will 
agree  this  is  a  staggering  bad  debt  loss  for  your  indus¬ 
try  to  bear.  It  is  paramount  that  with  the  change  of 
times  and  conditions,  the  canning  industry  needs  a  spe¬ 
cialized  credit  service  planned  to  fit  their  needs  and 
requirements  if  this  tremendous  credit  loss  is  to  be 
curtailed.  Did  you  ever  stop  to  think  that  quick  turn¬ 


over  of  your  accounts  receivable  means  more  profit? 
How  ?  Most  canners  are  required  to  finance  their  pack 
through  some  bank  or  financial  institution  which 
means  an  added  cost  to  the  operation  of  their  busi¬ 
ness  in  the  form  of  interest,  so  naturally  the  soon¬ 
er  your  pack  is  sold  and  paid  for  the  sooner  you  can 
reduce  your  loans  and  stop  the  interest  cost.  Statis¬ 
tics  show  that  with  firms  using  up-to-date  credit  infor¬ 
mation,  their  turnover  on  accounts  receivable  is 
speeded  up  seven  days. 

After  a  careful  survey  that  we  made  in  the  canning 
industry,  it  was  found  that  the  majority  of  canners 
were  using  one  of  the  three  following  methods  for  ap¬ 
proving  credits  to  their  customers :  Brokers,  Banks  or 
Ratings.  Let’s  analyze  each  of  these  methods  and  see 
if  you  then  think  they  are  the  best  methods. 

First :  Take  your  broker  or  salesman.  Now  here  is 
where  I  must  be  careful  for  I  think  there  are  some 
brokers  in  the  audience.  They  are  primarily  inter¬ 
ested  in  sales,  because  after  all  their  existence  depends 
on  their  ability  to  sell  your  products  or  that  of  some¬ 
body  else.  I  do  not  think  a  single  broker  or  salesman 
ever  failed  to  act  in  good  faith  in  recommending  you 
ship  a  certain  order  on  open  terms.  However,  they 
cannot  be  sales-minded  and  credit-minded  at  the  same 
time  and  do  justice  to  both  duties.  Furthermore,  they 
do  not  have  the  facilities  for  securing  credit  informa¬ 
tion  that  you  have  or  should  have.  Again,  they  may 
know  how  their  principal’s  bills  are  being  paid  but 
what  about  some  other  canner  who  may  be  selling  the 
same  firm  and  quite  often  not  working  through  a  brok¬ 
er?  Therefore,  I  say,  you  should  be  the  credit  man, 
not  your  broker,  if  he  is  to  do  the  proper  selling  job. 

Next,  take  the  Banks.  Here  you  have  a  little  differ¬ 
ent  situation.  Let  us  suppose  you  were  a  banker  and 
had  loaned  a  wholesale  grocer  some  money  and  the 
loan  was  not  being  paid  as  promised,  or  things  did  not 
look  as  good  as  when  the  loan  was  made,  would  you 
tell  some  canner  who  wired  you  for  information  not 
to  ship  that  wholesaler  on  open  terms?  Would  you? 
That  question  is  not  hard  to  answer.  It  has  come  to 
my  attention  recently  where  a  certain  canner  in  this 
State  shipped  on  a  banker’s  recommendation  in  Iowa 
to  a  firm  in  Iowa  that  failed  shortly  after  the  canned 
foods  was  shipped.  The  first  thing  brought  out  by 
the  receiver  was  that  this  wholesale  grocery  firm  owed 
the  bank  approximately  $400,000.  A  very  similar  case 
happened  to  another  canner  in  this  State,  only  this 
time  the  wholesaler  was  located  in  New  York. 
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Now  let’s  take  “ratings”  as  a  medium  for  checking 
credits.  The  Mercantile  Agencies  that  publish  rating 
books  do  so  in  good  faith.  But  do  you  realize  how 
long  it  takes  for  a  rating  book  to  be  assembled  and 
published  and  delivered  to  you  ?  Do  you  want  current 
credit  information  or  something  that  is  approximately 
three  months  old  by  the  time  you  first  see  it?  Take 
the  McGreevy  case  here  in  Indiana  where  some  twenty 
or  twenty-five  canners  were  creditors,  do  you  remem¬ 
ber  that  rating?  In  March  of  this  year  a  firm  in 
Kansas  failed  only  a  few  days  after  an  Indiana  can- 
ner  had  shipped  a  carload  on  the  strength  of  a  rating 
in  a  March  issue  rating  book  which  when  translated 
was  125,000  to  175,000  high,  and  before  the  end  of 
March  that  wholesale  grocer  in  Kansas  asked  for  a 
receiver. 

As  I  said  before,  these  books  are  assembled  in  good 
faith  but  with  rapid  changes  in  the  financial  condi¬ 
tion  of  firms,  due  to  present  day  economic  conditions, 
you  need  credit  information  based  on  today’s  investi¬ 
gations  and  truly  current  information. 

The  plan  we  have  worked  out  for  the  canning  indus¬ 
try  is  simple  and  briefiy,  is  just  this — an  interchange 
of  all  detrimental  and  unsatisfactory  experiences  the 
members  of  this  service  have  experienced,  etc.  I  do 
not  claim  this  plan  to  be  a  cure-all,  but  it  certainly 
will  give  you  current  information  twice  a  month  that 
is  of  a  very  pertinent  nature  and  will  permit  you  at 
all  times  to  keep  your  finger  on  the  pulse  of  your  cus¬ 
tomer  and  know  of  any  unfavorable  changes  immedi¬ 
ately.  It  is  simply  applying  the  old  adage  “to  be  fore¬ 
warned  is  to  be  forearmed.”  Furthermore,  I  believe 
a  portion  of  unethical  trade  abuses  can  be  eliminated 
by  our  office  handling  your  complaints  direct  with  the 
wholesaler,  and  in  that  way  he  will  not  know  where 
the  complaint  comes  from.  The  knowledge  of  such 
practices  as  refusing  to  take  up  drafts  on  C.O.D.  ship¬ 
ments,  rejecting  merchandise  upon  arrival  at  destina¬ 
tion  in  an  effort  to  force  lower  prices,  etc.,  is  worth 
the  cost  of  this  service  alone.  It  is  our  plan  to  make 
this  a  National  service  for  the  canning  industry  ex¬ 
clusively.  Therefore,  those  canners  who  do  not  have 
this  semi-monthly  credit  service  will  naturally  inherit 
those  accounts  that  the  users  of  this  service  have  re¬ 
fused  to  sell.  That  is  only  sound  reasoning. 

Also,  we  are  in  a  position  to  furnish  mercantile  re¬ 
ports  to  the  users  of  this  service  in  any  quantity  de¬ 
sired.  That  is  to  say,  if  you  are  a  small  canner  and 
need  only  15  reports  a  year,  we  will  service  you  on 
that  basis  charging  you  for  the  actual  number  used. 
You,  therefore,  can  see  how  this  service  has  been 
planned  to  fit  the  needs  and  requirements  of  each  in¬ 
dividual  canner. 

We  have  a  collection  department  for  the  handling  of 
delinquent  accounts  and  the  personnel  of  this  depart¬ 
ment  has  had  many  years  experience  in  the  handling 
of  claims  against  wholesale  grocers  exclusively. 

The  greater  majority  of  canners  we  have  discussed 
this  credit  service  with  heartily  endorse  our  plan  and 
with  your  cooperation  I  believe  that  I  am  safe  in  say¬ 
ing  by  this  time  next  year  your  industry  will  have  one 
of  the  most  efficient  and  complete  specialized  credit 
bureaus  possible  and  second  to  none. 


The  finest  of  Pennsylvania  Grown 
Vegetables  Produced  Under 

SUPERFINE  BRAND 

and  a  line  of  price  merchandise 
produced  under 

Mountain  &  Legion 

BRANDS 


PEAS 

GREEN  BEANS 
WAX  BEANS 
SUCCOTASH 
LIMA  BEANS 
TOMATOES 
RED  KIDNEY  BEANS 
WHOLE  GRAIN  BANTAM  CORN 
WHOLE  GRAIN  EVERGREEN  CORN 


MIXED  VEGETABLES 
SHOE  PEG  CORN 
CARROTS  AND  PEAS 
TOMATO  MIXTURES 
SOAKED  LIMAS 
SOAKED  PEAS 
CECI  PEAS 
CARROTS 
BEETS 


Charles  G.  Summers  Jr.,  Inc. 

New  Freedom,  Pa. 


LABELS 

SERVING  THE  INDUSTRY  SINCE  1901 
SEND  FOR  SAMPLES,  PRICES,  NEW  IDEAS 


STOCK  LABELS 

A  Full  Assortment  of  Beautiful 
Designs  sent  Free  upon  request 


I  CUMAKIKI  printing  and 
LLniflMnn  lithographing  co. 

420-430  FOURTH  STREET  -  SAN  FRANCISCO,  CAL. 
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Buying  Sweet  Corn  on  Grades 

And  Results  of  an  Inspection  Experiment  Conducted 
At  Crampton  Canneries,  Incorporated,  Factory  No.  6, 

At  Plain  City,  Ohio. 

Presented  by  Paul  S.  Garwood 

Before  The  Ohio  Canners’  Convention, 

December  11,  1935. 

And  much  the  same  report  was  ynade  by  E.  P.  Walls, 

Tri-State  Packers  Convention,  December  11, 1935. 


INTRODUCTION 

Quality  in  the  canned  product  has  mounted  in  importance  until  today  as  never  before,  methods  for 
attaining  that  quality  are  being  universally  requested  by  the  canning  industry.  It  is  with  this  aim  in 
mind  that  the  U.  S.  Department  of  Agriculture,  in  cooperation  with  canners  and  growers  have  been 
establishing  U.  S.  Grades  for  canning  crops.  Observation  of  results  from  canneries  already  using 
the  established  grades,  have  presented  definite  proof  that  those  efforts  have  not  been  in  vain  and  that 
quality  in  the  canned  product  can  be  obtained  by  the  control  of  the  quality  of  the  raw  product.  Along 
with  the  success  of  these  established  grades,  comes  the  request  for  an  extension  of  the  grading  practice 
into  other  canning  crops. 

Quality  and  consistancy  of  pack  in  canned  sweet  corn  have  been  a  barrier  to  the  corn  canners 
since  the  organization  of  the  industry.  They  have  constantly  been  in  need  of  a  method  to  take  the 
guess  work  out  of  their  decisions  on  maturity  of  the  raw  product,  and  it  has  been  their  desire  to  be 
assured  of  a  selected  quality  raw  product  arriving  at  the  plant.  These  aims  were  the  objective  of  the 
grades  and  standards  project  of  the  fruit  and  vegetable  division  of  the  U.  S.  Bureau  of  Agricultural 
Economics,  in  attempting  to  establish  grades  and  a  grading  program  which  would  greatly  aid  in  clari¬ 
fying  these  ever  present  problems.  As  the  result  of  the  efforts,  grades  have  been  formulated,  a 
proposed  system  presented,  and  both  are  now  in  use  and  gaining  in  popularity  from  year  to  year. 

Through  the  cooperation  of  Mr.  W.  E.  Lewis,  Mr.  R.  L.  Spangler,  and  Mr.  M.  Smith  of  the  U.  S. 
Bureau  of  Agricultural  Economics  at  Washington,  who  established  the  system,  Mr.  M.  W.  Baker, 
Federal  Representative  and  Marketing  Specialist  at  Columbus,  Ohio,  who  personally  supervised  the 
project,  and  the  corn  canners  of  Ohio  who  provided  funds  and  facilities,  an  experiment  was  carried  on 
this  past  season  at  the  Crampton  Cannery  No.  6  at  Plain  City,  Ohio,  on  two  varieties  of  sweet  corn. 
Golden  Bantam  and  Country  Gentleman. 

It  is,  therefore,  the  purpose  of  this  paper  to  give  a  detailed  account  of  the  grading  system  as  a 
whole  and  present  the  material  collected  as  the  result  of  the  experiment  conducted  at  this  station. 


HISTORY  OF  DEVELOPMENT 

AT  the  request  of  corn  canners,  studies  were  made 
by  Mr.  W.  E.  Lewis,  in  1930  and  1931  in  Illinois, 
/  \lowa,  Minnesota,  Ohio,  New  York,  Maryland, 
Pennsylvania  and  Maine.  During  that  year  the  project 
was  analyzed  for  solution.  Enough  material  was  col¬ 
lected  to  warrant  the  formulation  of  temporary  grades, 
and  in  1932,  “Suggested  U.  S.  Standards  for  sweet  corn 
for  canning”  were  issued.  It  was  found  necessary  to 
limit  the  research  to  canners  in  Illinois  and  Maine  that 
season,  and  in  1933  further  limitation  narrowed  the 
experiments  to  three  Maine  factories  where  facilities 
were  available  for  a  complete  check  on  the  proposed 
system.  Previous  to  this  season,  the  grades  which  are 
now  in  use  were  established  and  grading  work  has 
continued  under  these  grades.  The  system  met  with 
immediate  approval  in  Maine  and  the  field  of  use  ex¬ 
panded  from  one  factory  in  1931  to  23  factories  this 
past  season. 


THE  GRADE — In  arriving  at  the  grade  and  grading 
processes,  it  was  necessary  to  consider  a  means  of 
grading  for  maturity  and  for  quality.  As  a  means  of 
expressing  the  maturity  of  the  raw  product,  three 
classes  are  used.  Class  “A”  being  the  tender  milk 
stage  corn.  Class  “B”  the  dough  stage  corn.  Class  “C” 
the  dented  corn.  The  complete  grade  follows: 

“C7.  (S.  No.  1  shall  consist  of  ears  of  sweet  corn 
which  have  similar  color  characteristics  (1)  and 
ivhich  are  free  from  freezing  injury  and  seHous 
damage  by  cross  pollination,  (2)  and  smut  (3).” 

**  Unless  otherivise  specified,  each  cob  shall  have 
not  less  than  three  inches  of  its  length  practically 
filled  with  uninjured  kernels  or  the  equivalent  of 
this  amount,  ivhich  can  be  salvaged  in  ordinary 
process  of  commercial  trimming.  (^) 

‘‘Kernels  shall  be  sufficiently  mature  but  not 
overmature  for  canning  purposes  and  shall  not  be 
appreciably  dented  from  overmaturity.” 
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“U.  S.  No.  2  shall  consist  of  ears  of  sweet  com 
which  meet  the  requirements  for  U.  S.  No.  1  Grade 
except  that  they  are  appreciably  dented  from  over¬ 
maturity.” 

MATURITY  CLASSIFICATION  OF  HUSKED  U.  S. 

NO.  1  AND  U.  S.  NO.  2  EARS. 

“Class  ‘A’  shall  consist  of  ears  of  sweet  corn,  the 
kernels  of  which  are  tender  (5)  and  milky.” 

“Class  ‘B’  shall  consist  of  ears  of  sweet  corn  the 
kernels  of  which  do  not  meet  Class  ‘A’  requirements 
for  tenderness  or  which  have  developed  beyond  the 
stage  at  which  the  kernels  are  milky  and  exudate  con¬ 
tents  of  a  heavy  consistancy,  but  the  kernels  are  not 
appreciably  dented  from  over-maturity.” 

“Class  ‘C’  shall  consist  of  ears  of  sweet  corn  which 
are  appreciably  dented  from  over-maturity.” 

DEFINITION  OF  TERMS 

1.  “Similar  color  characteristics”  means  that  the 
ears  of  corn  in  any  lot  are  of  the  same  general 
color. 

2.  “Serious  damage  by  cross  pollination.”  An  ear 
shall  be  considered  as  seriously  damaged  by  cross¬ 
pollination  when  it  has  more  than  ten  per  cent 
of  kernels  of  a  color  which  is  materially  different 
from  that  of  the  majority  of  kernels  on  the  ear. 

3.  “Serious  damage  by  smut.”  An  ear  shall  be  con¬ 
sidered  as  seriously  damaged  by  sumt  when  a 
gall  is  broken,  or  will  probably  become  broken 
in  the  ordinary  process  of  machine  husking. 

4.  “Uninjured  kernels  which  can  be  salvaged  in  the 
ordinary  process  of  trimming.”  In  the  ordinary 
process  of  commercial  trimming,  it  is  often  neces¬ 
sary  to  trim  away  some  of  the  uninjured  kernels 
with  the  injured  ones.  As  these  uninjured  ker¬ 
nels  constitute  a  loss  in  commercial  trimming, 
they  are  considered  as  waste  when  determining 
the  percentage  of  uninjured  kernels  which  can 
be  salvaged  from  a  cob. 

5.  “Tender”  means  that  the  kernels  break  with  only 
moderate  pressure  from  the  thumb-nail. 

EQUIPMENT 

The  following  equipment  is  necessary  for  grading 
work : 

1.  Inspection  certificates. 

2.  Grading  table. 

3.  50  pound  direct  reading  scale. 

4.  Slide  rule  or  computing  chart. 

5.  One  %  bushel  basket. 

6.  Several  2  bushel  baskets. 

7.  Lot  tags  for  samples. 

8.  Single  husker. 

METHOD  OF  INSPECTION— The  helper  taking 
samples  from  the  loads,  was  provided  with  lot  cards 
(ill  which  he  recorded  the  name  of  the  grower,  gross 
weight  of  the  load,  and  the  date  the  load  was  received. 
The  sample  was  then  taken  by  securing  six  to  eight 
handfulls  of  ears  of  corn  from  different  parts  of  the 
tup  of  the  load  and  then  weighed  to  50  pounds.  The 
sample  was  husked  and  dumped  into  compartment  No. 
2  on  the  grading  table.  The  lot  card  was  attached  to 
the  basket  at  all  times  to  prevent  the  mixing  of 
samples. 


The  maturity  of  the  ear  is  determined  by  the 
“thumb-nail”  test.  The  ears  are  held  with  the  base 
in  the  palm  of  the  hand.  The  thumb-nail  is  pressed 
down  and  forward  against  the  kernels  one-half  to  one- 
third  of  the  distance  from  the  butt  of  the  ear.  The 
pressure  of  the  thumb-nail  against  the  kernels,  breaks 
the  pericarps  and  the  contents  of  the  kernels  are  re¬ 
leased.  If  the  corn  is  young  and  milky,  the  juice  will 
be  released  with  force,  at  moderate  pressure  with  the 
thumb-nail.  Such  ears  are  placed  in  compartment  No. 

1  of  the  grading  table.  These  are  Class  “A”  ears.  If 
the  ear  is  more  mature,  more  pressure  will  be  required 
to  break  the  pericarp  and  the  contents  released  has  a 
heavy  consistency.  Such  ears  are  placed  in  compart¬ 
ment  No.  3  provided  for  Class  “B”  ears.  And  ears 
which  show  appreciable  denting  from  over-maturity 
are  placed  in  compartment  No.  4  provided  for  Class 
“C”  ears.  Care  should  be  taken  in  determining  the 
latter  class  because  of  rather  frequent  occurrances  of 
denting  caused  by  peculiar  growing  conditions.  These 
ears  are  usually  milky  but  are  not  desirable  for  Class 
“A”  corn  and  they  should  therefore  be  placed  in  the 
compartment  for  Class  “B”  ears.  Cull  are  placed  be¬ 
hind  the  sample  being  graded  in  compartment  No.  2. 

RECORDING  THE  GRADE— After  sorting  the 
corn  into  their  respective  classes,  the  corn  in  each 
compartment  is  weighed  and  recorded  on  the  grade 
ticket  as  follows: 

Lower  half  of  the  ticket 

Class  A . lbs . per  cent 

Class  B . lbs . per  cent 

Class  C . lbs . per  cent 

Total  lbs . per  cent 

The  complete  grade  ticket  is  shown  below. 
AMOUNT  OF  HUSKED  EARS  SECURED  FROM 


SAMPLE  OF  CORN  IN  HUSK 
,lbs.  weight  of  sample. 


U.  S.  No.  1,  Husked  ears . 

. lbs . 

. per  cent 

U.  S.  No.  2,  Husked  ears . 

. lbs . 

. per  cent 

Total . 

. lbs . 

. per  cent 

Maturity  classification  of  husked  ears  in 
U.  S.  No.  1  and  U.  S.  No.  2  Grades. 

Class  A . lbs . per  cent 

Class  B . lbs . per  cent 

Class  C . lbs . per  cent 

Total . lbs . per  cent 

The  grade  ticket  is  divided  into  two  parts,  the  upper 
portion  being  used  to  report  the  husked  ears  in  each 
grade,  the  lower  portion  being  used  for  the  maturity 
classification.  The  weights  are  first  recorded  in  the 
portion  of  the  grade  ticket  for  maturity  classification, 
and  the  total  of  these  weights  of  the  three  classes  is 
used  as  the  base  for  computing  percentages.  As  previ¬ 
ously  explained.  Class  “A”  and  Class  “B”  are  U.  S. 
No.  1  ears,  the  sum  of  these  weights  therefore  are 
moved  to  the  upper  portion  of  the  ticket  after  “U.  S. 
No.  1  Husked  Ears.”  The  weight  of  Class  “C”  corn 
is  moved  to  the  upper  portion  after  “U.  S.  No.  2 
Husked  Ears.”  The  base  for  computing  these  per¬ 
centages  is  the  total  weight  of  the  corn  in  the  husk. 
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It  is  to  be  noted  that  the  percentage  of  Class  “C”  corn 
in  the  lower  portion  of  the  ticket  and  percentage  of 
U.  S.  No.  2  corn  in  the  upper  portion  of  the  ticket 
differs  because  of  the  use  of  a  different  base  for  com¬ 
puting  the  percentages.  This  is  done  to  arrive  at  a 
usable  corn  figure  which  is  the  sum  of  U.  S.  No.  1  and 
U.  S.  No.  2  percentages.  If  the  percentage  of  culls 
and  husks  are  added  to  that  figure,  it  will  total  100 
per  cent. 

After  the  sample  was  graded  and  grade  ticket  filled 
out  with  weights  and  percentages,  the  bin  number  for 
the  load  graded  was  placed  on  the  lot  ticket.  This 
ticket  was  given  to  the  foreman  of  the  husking  shed 
who  directed  the  load  to  the  proper  bin  for  that  ma¬ 
turity.  More  will  be  said  of  this  in  considering  ma¬ 
turity  percentages. 

MATURITY  DISCUSSION — Canners  differ  on  the 
proper  stage  of  maturity  of  the  raw  product  in  con¬ 
sidering  quality  of  the  two  styles  of  pack.  This  is 
particularly  true  in  the  classification  of  cream  style 
corn  into  Fancy,  Extra  Standard  and  Standard  or 
whatever  the  classification  might  be.  It  is  generally 
agreed,  however,  that  young  tender  corn  is  the  most 
desirable  for  a  whole  grain  pack.  It  might  be  well  to 
consider  here  the  experience  of  canners  using  the 
grading  system  and  present  the  percentage  combina¬ 
tions  offered  by  Mr.  Lewis  as  he  found  them  used  by 
the  canners  with  whom  he  worked.  All  percentages 
are  expressed  in  per  cent  of  Class  “A”  corn.  Mr. 
Lewis  gives  the  following  suggestions: 

“Loads  containing  50  per  cent  or  more  of  milk  stage 
ears  were  canned  as  whole-grain  corn.  Loads  contain¬ 
ing  less  than  50  per  cent  milk-stage  ears  were  canned 
as  cream-style  corn.  Some  canners  made  further 
separations  of  the  loads  as  follows : 

Loads  containing  35  to  49  per  cent  milk-stage  ears 
were  canned  as  Fancy  cream-style.  Loads  containing 
20  to  34  per  cent  milk-stage  ears  were  canned  as  Extra 
Standard  cream-style.  Loads  containing  less  than  20 
per  cent  milk-stage  ears  were  canned  as  standard 
cream-style.  Many  canners  blended  loads  of  different 
maturities  to  make  one  good  uniform  grade  of  cream- 
style,  and  packed  corn  of  the  most  advanced  stage  of 
maturity  as  Standard  grade.  Some  canners  stated  that 
loads  of  corn  which  contain  25  to  35  per  cent  of  milk- 
stage  ears  w'ould  make  the  best  cream-style  corn.  With 
this  in  mind  these  canners,  for  example,  would  mix  a 
load  containing  40  per  cent  of  milk-stage  ears  with 
another  load  containing  20  per  cent  of  milk-stage  ears, 
or  would  mix  a  load  having  45  per  cent  milk-stage  ears 
with  one  containing  15  per  cent  milk-stage,  the  blended 
lots  containing  30  per  cent  milk-stage.  Lots  containing 
25  to  35  per  cent  milk-stage  would  be  run  together  as 
far  as  practicable.  Canners  stated  that  the  use  of 
inspection  reports  as  above  described  has  not  only  been 
of  much  help  in  securing  a  more  uniform  finished  prod¬ 
uct,  but  has  also  materially  reduced  the  quantity  of 
corn  of  the  ‘Standard’  grade  at  their  factories.” 

The  following  letter  was  sent  to  Mr.  Lewis  from  an 
experienced  user  of  the  grading  system.  In  it  he  gives 
a  detailed  account  of  methods  used  at  his  plant  and  the 
advantages  received  from  it. 


“All  loads  will  be  graded  by  the  inspector  before 
canning.  He  will  give  an  index  number  in  terms  of 
percentage  of  milk-stage  corn  in  the  test  sample.  This 
represents  the  maturity  of  the  corn  in  the  load.  Fifty 
per  cent  milk-stage  is  quite  green  and  will  make  extra 
nice  cream-style  corn  if  too  much  water  is  not  added. 
We  found  that  good  average  canning  corn  last  year 
will  run  around  40.  This  may  vary  from  year  to  year, 
but  experience  at  the  first  of  each  season  will  show  you 
what  you  prefer  and  at  what  per  cent  it  becomes 
“Extra  Standard”  and  “Standard.” 

“For  the  best  results  to  be  gained  from  raw  ma¬ 
terial  grading,  the  lot  system  should  be  used.  Loads 
of  corn  having  similar  index  numbers  should  be  sent 
through  together  under  one  lot  ticket.  When  you  run 
out  of  that  grade  of  corn,  lot  tickets  should  be  changed 
and  a  new  lot  started.  It  is  not  possible  to  make  the 
division  between  lots  absolutely  distinct  in  the  canned 
product,  but  it  can  be  done,  after  you  get  used  to  it, 
near  enough  for  all  practical  purposes.  The  lot  should 
be  identified  at  the  beginning  and  end  so  that  the  lot 
number  of  the  ticket  can  be  stamped  on  the  cases  when 
the  cans  are  put  into  them.  Samples  should  be  taken 
from  the  beginning,  middle  and  end  of  each  lot  and 
numbered  1,  2,  3,  accordingly  for  reference  and  cutting. 
The  amount  of  samples  would  depend  upon  the  size 
of  the  lot.  The  result  of  the  grading  should  be  marked 
on  the  lot  tickets  when  the  samples  are  out.  The 
samples,  of  course,  should  be  marked  with  the  lot 
number  when  they  are  taken  from  the  lot.” 

“I  would  suggest  that  at  first  you  run  lots  as  fol¬ 
lows  :  A — 50  per  cent  or  higher,  B — 40  to  50  per  cent, 
C — 30  to  40  per  cent,  D — 20  to  30  per  cent.  It  might 
be  possible  to  use  the  following  schedule  to  make  a 
simpler  division.  A — 50  per  cent  or  higher,  B — 35  to 
50  per  cent,  C — 20  to  34  per  cent,  D — below  20  per 
cent.  You  should  receive  very  little  corn  below  20  per 
cent  in  a  normal  season.  On  either  of  these  schedules 
the  yard  boss  would  start  the  factory  with  lot  No.  1 
designated  as  “A”  corn  when  the  factory  starts.  He 
would  keep  on  that  lot  as  long  as  “A”  corn  was  avail¬ 
able,  then  shift  to  the  next  lower  grade.  Some  one 
should  be  designated  to  watch  the  change  of  lots  and 
notify  the  mixer  men  when  the  new  lot  comes  from 
the  cutters,  telling  him  the  grade  of  the  new  lot.  Then 
he  or  the  mixer  man  should  notify  the  double  seamer 
man  when  the  new  lot  goes  through  the  filler,  so  that 
the  can  mark  can  be  changed  or  the  pans  marked,  or 
some  other  means  taken  to  show  the  change  of  lots  so 
that  separation  can  be  made  on  the  cooling  platform 
or  the  warehouse.” 

“The  foregoing  outlines  the  procedure  of  running 
a  factory  under  raw  material  grade  methods.  It  is 
also  advisable  to  keep  a  record  of  the  number  of  loads 
received  each  day  in  each  grade.  This  information  is 
of  great  importance  to  the  field  man  and  to  the  factory 
superintendent.  In  checking  up  on  how  well  the  field 
man  is  doing.  The  field  man  should  check  the  grader 
every  day  to  see  that  he  is  ordering  in  the  corn  at  the 
proper  stage  of  maturity.” 

(Continued  next  week) 
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IN  compiling  our  sixth  annual  report  on  the  grading 
of  fresh  fruit  and  vegetables  for  canning  purposes, 
in  the  State  of  Ohio,  it  is  gratifying  to  note  that  the 
past  season  has  witnessed  greater  expansion  in  this 
type  of  service  than  in  any  previous  year.  The  reasons 
for  this  increase  are  no  doubt  obvious  to  those  who 
have  pioneered  in  this  field,  but  to  the  uninformed, 
explanations  should  doubtless  be  made. 

The  success  or  failure  of  most  projects  is  generally 
dependent  upon  their  necessity  and  the  solidity  of  their 
foundation. 

That  the  need  for  this  service  was  very  definite  can 
be  verified  by  investigating  methods  of  buying  raw 
products  for  canning  purposes  on  the  old  flat  rate  basis. 
The  results  of  this  system  are  not  only  tabulated  in 
the  records  of  various  canning  industries,  but  also  in 
the  mental  records  of  the  majority  of  canners  who  were 
in  the  business  prior  to  1930. 

The  five  year  period  previous  to  1935,  has  been  de¬ 
voted  to  laying  such  a  foundation  that  each  year  made 
it  possible  to  take  on  additional  work,  as  well  as  to 
solidify  the  annual  gains.  As  a  result,  it  has  been 
possible  to  not  only  make  an  increase  of  14  stations, 
with  a  resulting  increase  of  41,010,511  pounds  in¬ 
spected,  but  to  establish  inspection  of  cabbage  for 
kraut,  pickles  for  brining  and  to  do  experimental  work 
on  sweet  corn  grading  within  the  past  twelve  months. 

History  has  proven  that  the  agricultural  industry, 
as  well  as  industry  dependent  upon  it,  is  extremely 
hazardous  and  the  season  of  1935,  from  the  tomato 
growers’  and  canners’  standpoint,  at  least,  has  cer¬ 
tainly  been  no  exception. 

Tomato  plantings  for  canning  purposes  was  one  of 
the  largest  in  history.  Planting  conditions  were  gen¬ 
erally  favorable  and  on  August  first,  indications 
pointed  to  a  very  large  pack.  Within  fifteen  days’ 
time,  conditions  changed.  Rain,  disease  and  unusually 
cool  weather,  took  a  heavy  toll. 

In  Ohio,  practically  all  factories  were  operating  by 
August  twentieth,  but  receipts  were  light  and  quality 
irregular.  The  latter  half  of  August,  many  sections 
were  fiooded  with  severe  rains,  some  sections  of  the 
State  losing  twenty-five  to  fifty  per  cent  of  their  plant¬ 
ings.  By  September  15,  it  was  plainly  evident  that 
Ohio  packs  as  a  whole,  were  far  below  expectations, 
both  as  to  quality  and  quantity. 

The  killing  frosts  occurring  the  first  week  in  October, 
ended  the  hopes  of  Ohio  tomato  canners  for  a  satisfac¬ 
tory  pack  and  the  hopes  of  Ohio  tomato  growers  for 
satisfactory  yields  per  acre. 

Another  factor  which  made  conditions  still  more 
unsatisfactory,  was  the  large  amount  of  hucksters  cov¬ 


ering  the  tomato  sections  daily  and  buying  tomatoes 
from  contracted  acreages,  nor  was  this  practice  con¬ 
fined  entirely  to  hucksters.  On  several  occasions,  it 
was  quite  definitely  established  that  tomatoes  con¬ 
tracted  by  one  canner  found  their  way  into  factories 
in  some  other  section.  Broadly  speaking,  from  August 
15  to  the  close  of  the  season,  inspectors  were  faced 
with  the  following  situation:  Growers  were  discour¬ 
aged  because  they  were  getting  poor  yields  and  low 
grades.  Canners  were  worried  for  fear  they  could  not 
fill  contracted  orders  and  that  it  was  difficult  to  get 
a  satisfactory  pack  of  fancy  and  extra  standard  prod¬ 
ucts.  While  these  conditions  made  the  inspection  work 
very  difficult,  at  no  time  during  the  season  was  there 
any  complaint  with  the  system  itself,  and  practically 
every  argument  ended  with  the  admission  on  the  part 
of  the  grower  that  they  knew  their  crop  was  poor  and 
on  the  part  of  the  canner,  that  they  knew  they  were 
too  anxious  to  get  the  pack. 

When  the  flnal  reports  were  tabulated,  we  found 
that  we  had  certified  a  total  of  97,352,177  pounds, 
grading  61.7  per  cent  No.  I’s,  32.2  per  cent  No.  2’s  and 
6.1  per  cent  culls  in  comparison  with  56,341,666 
pounds,  grading  68.6  per  cent  No.  I’s,  25.3  per  cent 
No.  2’s  and  6.1  per  cent  culls  in  1934. 

A  study  of  Chart  No.  IV  will  reveal  that  the  culls 
for  the  past  season  were  the  same  as  in  1934,  which 
was  the  all-time  low  for  the  State  of  Ohio.  The  No.  I’s 
were  only  .9  per  cent  below  1933  and  6.9  per  cent  below 
1934,  the  all-time  high  placing  the  past  season  in  the 
third  place  in  per  cent  of  No.  I’s  over  a  six-year  period. 
This  is  conclusive  evidence  that  growers  have  been 
taught  to  deliver  a  much  higher  quality  product  than 
would  naturally  be  expected  considering  the  growing 
conditions  confronting  them. 

The  average  grades  do  not  show  the  difficulties  that 
were  present  in  some  sections.  To  illustrate,  the  ton¬ 
nage  range  was  from  62,824  tons  to  7,661,683  tons, 
the  yield  per  acre  from  approximately  li/j  tons  to  ap¬ 
proximately  91/2  tons.  The  average  plant  grades  from 
43.18  per  cent  No.  I’s  to  71.9  per  cent.  No.  2’s  from 
22.88  per  cent  to  49.83  per  cent,  and  culls  from  1.98 
per  cent  to  16.65  per  cent  with  prices  paid  growers 
from  $10  to  $14.75  per  ton  for  No.  I’s  and  $5  to  $9  for 
No.  2’s. 

Despite  the  irregularity,  Ohio  tomato  growers  re¬ 
ceived  a  total  of  $467,508.60  for  tomatoes  delivered 
to  factories  on  the  graded  basis  with  an  average  price 
of  $9.60  per  ton  which  is  the  highest  average  paid  since 
1930,  when  the  price  averaged  $12.27  per  ton  at  the 
seven  factories  who  were  the  first,  to  start  the  use  of 
Federal  grades.  The  total  money  paid  in  individual 
factories  ranges  from  $490.62  to  $83,099.22. 
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That  Ohio  canners  have  been  fair  with  growers  in 
the  matter  of  price  is  evidenced  by  the  continued  rise 
of  price  per  ton  paid  since  1932,  the  average  price  that 
year  being  $7.83  per  ton  and  as  previously  stated,  this 
year’s  price  has  exceeded  the  $9.34  per  ton  of  1931, 
while  an  examination  of  Chart  No.  Ill  will  show  that 
the  price  received  for  the  manufactured  product  has 
had  a  comparatively  wide  fluctuation  and  at  no  time 
has  shown  the  steady  increase  of  price  that  has  been 
paid  for  the  raw  product. 

Total  money  for  Federal-State  inspectors  paid  by 
manufacturers  this  year  amounted  to  $14,748.34.  The 
amount  paid  by  the  State  totaled  $15,440.78,  or  a 
deflcit  of  $692.44  paid  by  State  appropriation.  In 
average  years,  under  average  conditions,  it  is  quite 
probable  that  this  small  deflcit  would  have  been 
eliminated. 

Considering  that  one  of  the  important  factors  in 
buying  of  raw  products  for  canning  purposes,  on  the 
basis  of  Federal  grades,  is  reducing  the  cull  stock  to 
the  minimum,  it  will  be  of  interest  to  note  that  2,980.5 
tons  of  culls  were  delivered  to  plants  on  the  graded 
basis  the  past  season.  The  average  price  per  ton  at 
these  plants  being  $9.60,  resulted  in  a  saving  of 
$28,612.30  less  the  $14,748.34  paid  inspectors,  leaving 
a  net  savings  in  this  item  alone  of  $13,863.96.  There 
is  in  addition  to  this  item,  the  reduction  of  plant  over¬ 
head  by  improved  quality  of  raw  products,  the  im¬ 


proved  quality  of  manufactured  items  and  the  reduc¬ 
tion  of*  arguments  with  growers,  which  are  always 
annoying,  as  well  as  expensive  under  the  old  dockage 
and  rejection  system. 

It  is  doubtful  if  there  has  been  a  year  since  the  sys¬ 
tem  was  inaugurated  that  good  growers  who  had  a 
fair  yield  per  acre,  realized  more  benefits  from  the 
grading  system  than  this  year.  Under  the  old  flat  rate 
system,  it  would  have  been  almost  impossible  to  have 
paid  a  very  high  price  per  ton,  fleld-run  for  tomatoes. 
As  a  result,  the  good  grower  would  have  suffered 
severely  on  account  of  the  poor  quality  of  many  other 
growers,  and  the  incentive  to  produce  a  quality  product 
would  have  been  greatly  reduced. 

Under  this  system,  growers  have  also  learned  to 
avoid  the  expense  of  picking  and  handling  stock  that 
will  not  grade  at  least  U.  S.  No.  2. 

In  conclusion,  it  is  safe  to  say  that  our  Ohio  experi¬ 
ences  have  been  such  that  each  year  places  an  ever 
increasing  emphasis  on  the  fact  that  this  method  tends 
to  produce  a  closer  relation  between  the  good  grower 
and  the  fair-minded  canner,  and  is  continually  elimi¬ 
nating  the  poor  grower  and  the  canner  who  either 
cannot  or  will  not  be  fair  with  his  growers. 

When  canners  have  to  go  increasing  distances  from 
their  plants,  when  good  acreages  nearby  are  not  being 
contracted,  and  when  growers  near  any  plant  have  to 
go  to  plants  at  greater  distances  to  secure  an  outlet 
for  their  crop,  it  is  self-evident  that  some  underlying 


1935— SUMMARY  SHOWING  THE  RESULT  OF  THE  INSPECTION  OF  CANNING  TOMATOES  AT  THIRTY-TWO  STATIONS 

IN  OHIO  DURING  THE  SEASON 


U.  S.  Dept,  of  Agriculture,  Bureau  of  Agricultural  Economics 
Ohio  Dept,  of  Agriculture,  Bureau  of  Markets 

Actual  Season  Pounds 

No.  of  Tonnage  Pounds  Pounds  Pounds  Percent  Percent  Percent  Net  Wt. 

Station  Cert.  Issued  (Lbs.)  U.  S.  No.  1  U.S.No.2  Culls  U.S.No.l  U.S.No.2  Culls  Samples 

“A”  .  218  308,750  141,852  133,989  32,909  45.95  43.39  10.66  19,184 

“B”  .  1,272  1,260,540  710,960  399,897  149,683  56.41  31.72  11.87  103,521 

“C” .  889  1,563,820  1,124,317  386,768  52,735  71.90  24.73  3.37  74,251 

“D”  .  1,703  4,222,132  2,753,710  1,215,549  252,873  65.22  28.79  5.99  156,220 

“E”  .  930  2,119,390  1,191,312  803,227  124,851  56.21  37.90  5.89  83,254 

“F”  .  631  1,657,257  774,008  825,767  57,482  46.71  49.83  3.46  57,059 

“G”  .  2,600  3,870,043  2,154,710  1,357,688  357,645  55.68  35.08  9.24  180,276 

“H”  .  3,180  11,408,932  7,217,897  3,594,435  596,600  63.41  31.58  5.01  298,772 

“I”  . ■  1,541  3,665,645  2,081,880  1,305,384  278,381  56.79  35.62  7.59  150,063 

“J”  .  1,611  3,122,183  1,600,245  1,276,306  245,632  51.26  40.88  7.86  130,207 

“K”  .  1,785  3,382,466  2,093,534  1,110,616  178,316  61.89  32.84  5.27  175,272 

“L”  .  1,298  1,781,983  964,451  716,015  101,517  54.13  40.18  5.69  91,956 

“M”  .  1,176  1,712,560  963,080  651,570  97,910  56.24  38.04  5.72  107,350 

“N”  .  1,076  1,444,325  821,105  542,197  81,023  56.85  37.54  6.61  72,398 

“O”  .  1,866  3,571,600  2,409,600  674,000  488,000  67.46  18.88  13.66  127,886 

‘  P”  .  373  677,279  442,080  221,757  13,442  65.28  32.74  1.98  33,273 

“Q”  .  3,471  8,486,020  5,546,693  2,631,880  307,447  65.36  31.02  3.62  351,207 

“R”  .  2,162  4,852,463  2,671,602  1,672,220  508,641  55.06  34.46  10.48  212,116 

“S”  .  1,545  3,526,917  2,427,041  888,262  211,614  68.82  25.19  5.99  120,079 

“T”  .  559  1,459,778  722,313  641,623  95,842  49.48  43.95  6.56  46,532 

“U”  .  242  304,565  131,526  147,145  25,894  43.18  48.31  8.51  15,105 

“V”  .  1,234  1,491,192  870,484  520,604  100,104  58.38  34.91  6.71  103,172 

“W”  .  889  957,030  494,495  412,198  50,337  51.67  43.07  5.26  74,78S 

“X”  .  1,809  2,646,756  1,755,044  792,565  99,147  66.31  29.94  3.75  116,439 

“Y”  .  1,184  2,188,000  1,138,000  920,000  130,000  52.01  42.05  5.94  114,026 

“Z”  .  2,622  4,194,818  2,313,724  1,639,795  241,299  56.16  39.09  4.75  225,821 

“AA”  .  4,763  15,323,366  10,582,385  4,089,635  651,346  69.06  26.69  4.25  411,443 

“BB”  .  496  1,299,291  904,909  297,236  97,146  69.64  22.88  7.48  42,716 

“CC”  .  1,167  2,185,780  1,533,144  514,886  137,750  70.15  23.55  6.30  108,002 

“DD”  .  1,300  1,938,939  1,098,017  701,072  139,850  56.63  36.16  7.21  111,243 

“EE”  .  425  602,708  333,222  234,653  34,833  65.29  38.93  5.78  32,870 

“FF”  .  224  125,649  58,353  46,393  20,903  46.44  36.92  16.64  14,123 

Totals  .  46,241  97,352,177  60,025,693  31,365,332  5,961,152  61^66  32.22  6T3  3,960,684 
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TOMATO  SEED 


Certified  MARGLOBE 
Certified  RUTGERS 
BROWN’S  SPECIAL 
TRI-STATE  BALTIMORE 

Proven  varieties  for  canning,  germination  tested  and  approved  by  the 
seed  laboratories  of  the  University  of  Maryland.  Grown  and  saved 
under  the  supervision  of  the  Tri-State  Packers  Association,  Inc. 

Write  for  prices.  ( Special  discount  to  members. ) 

TRI-STATE  PACKERS  ASSOCIATION,  Inc. 

EASTON,  MARYLAND 


1891 


Canned  Food  Brokers 
For  Forty-five  Years 


See  us  at  the  Convention 


1936 


ALBERT  W.  SISK  &  SON 


Preston,  Md. 


Aberdeen,  Md. 


Two  offices  at  source  of  supply 


Specializing  in 


Eastern  Canned  Foods 
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principal  of  common  justice  and  fair  dealing  is  being 
violated  by  one  or  the  other,  or  by  both  parties,  and  if 
continued,  both  will  suffer  to  a  greater  or  lesser  degree, 
depending  on  the  individual  conditions. 

Those  canners  who  remember  that  their  growers  are 
human  and  that  they  must  have  a  sympathetic  under¬ 
standing  with  those  growers’  problems,  even  though 
they  may  seem  unimportant  at  the  time,  are  the  can¬ 
ners  who  will  have  little  acreage  problems.  On  the 
other  hand,  those  canners  who  regard  their  growers  as 
a  machine  to  be  set  up,  cleaned,  oiled  and  greased  when 
needed,  are  quite  likely  to  find  it  difficult  to  secure 
tonnage  as  time  goes  on. 

Unless  canners  are  on  the  alert  to  secure  disease-free 
plants  from  high  quality  seed,  to  keep  abreast,  and 
for  that  matter,  ahead  of  the  best  cultured  methods 
adapted  to  their  localities,  to  promote  close  and  har¬ 
monious  relations  between  themselves  and  their 
growers,  and  to  familiarize  those  growers  with  the 
canners’  problems,  they  will  suffer  accordingly. 

It  has  been  the  aim  of  both  the  Federal  and  Ohio 
State  Departments  of  Agriculture  to  promote  and 
improve  this  service,  not  only  that  canners  might 
secure  a  higher  quality  in  their  cans,  but  that  growers 
should  profit  by  securing  a  higher  price  because  of  the 
improvement  of  the  raw  stock. 

With  this  aim  in  view,  and  the  continuation  of  the 
fine  cooperation  received  from  the  majority  of  growers 


and  canners,  it  is  reasonable  to  assume  that  our  efforts 
should  continue  to  be  beneficial  to  all  parties  concerned. 


CANNERy  TOMATO  INSPECTION 
DtSTRiaoTl  ON  Of  GRADES  AT  OHIO  FACTORIES 
1930-1335 


Your 

INSURANCE 


should  also  be 

‘‘MODERNIZED” 


Does  your  coverage  include  protection  against  - 
FIRE  AND  LIGHTNING 
LOSS  OF  ANTICIPATED  EARNINGS 
AIRCRAFT 


WINDSTORM  AND  TORONADO 
EXPLOSION 
RIOT  AND  CIVIL  COMMOTION 


Stop  at  Booth  No.  204  at  the  entrance  to  the  Grand  Ball  Room 
for  a  frank  discussion  of  these  coverages  with  one  of  our  repre¬ 
sentatives.  Incidentally,  you  can  check  your  1935  Savings. 

CANNERS  EXCHANGE  SUBSCRIBERS 

at 

WARNER  INTER-INSURANCE  BUREAU 
Lansing  R.  Warner,  Incorporated,  Chicago,  Illinois 

OUR  29th  YEAR  OF  SERVICE  TO  THE  CANNING  INDUSTRY 


January  13, 1936 


THE  CANNING  TRADE 


HARRIS  SEEDS 

Northern  Grown  Certified  Tomato  Seed 

We  offer  seed  of  our  Northern  Grown  strains  of  tomatoes,  which  are 
outstanding  for  their  quality  and  large  yields.  New  York  State 
Certification  gives  you  further  assurance  of  their  trueness  to  type, 
freedom  from  disease  and  high  germination.  Our  crops  are  the  first 
in  New  York  State  to  be  inspected  and  passed  for  certification. 

We  offer  Certified  Seed  of  the  following  canning  sorts — 

Improved  John  Baer 


Bonny  Best 


Harris’  Early  Stone 


Rutgers 

It  ivill  pay  you  to  investigate,,  Samples  and  prices  on  request. 

JOSEPH  HARRIS  COMPANY,  Inc. 


RaF  aDa  55g 


COLDWATER,  N.  Ya 


PACK  QUALITY 


The  smaller  sizes  of  peas  and  lima  beans 
which  command  higher  prices  are  turned 
out  true  to  grade,  resulting  in  a  quality 
pack  at  better  profits 

with  the  use  of 

HYDRO-GEARED  GRADER 

Other  important  features  are: 

■  LARGE  CAPACiTY 

■  EASE  of  CLEANING 

■  LOW  UPKEEP 

Ask  for  ‘Particulars 


THE  SINCLAIR-SCOTT  CO. 

“The  Original  Grader  House” 
BALTIMORE  »  »  MARYLAND 


Pi  edmont  LabelCoim  panV 


I N COR PO RATED 

DESIGNERS  '  '  LITHOGRAPHERS 


BEDFORD 


VIRGINIA 
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STOKES  MASTER  MARGLOBE* 

IS  A  TOMATO  OF  UNBELIEVABLE  BEAUTY 

It  is  designed  For  quality.  It  is  the  symbol  of  all  that  is  best  in  tomato.  When  you  plant 
Stohes  Master  Marglobe  your  acreage  has  a  background  of  integrity.  Eight  years  of  con¬ 
tinuous  work  lies  behind  this  tomato.  It  is  now  generally  conceded  to  be  one  of  the 
great  varieties. 

*  Trade  Mark  Resistered. 

Your  inquiries  are  respectfully  solicited. 

FRANCIS  C.  STOKES  &  CO.,  Inc. 

Breeders  and  Growers  of  Tomatoes 

Stokesdale  Proving  Grounds 

MOORESTOWN,  NEW  JERSEY 


Sanford,  Florida, 


Corpus  Christi,  Tex. 
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THE  MARKETS 

IN  LEADING  CANNED  FOODS  CENTERS 

WEEKLY  REVIEW 


How  to  Read  the  Canned  Foods  Market — Heavy  Consumption 
Continues  and  Stocks  are  Being  Replenished — 

Heavier  Buying  Anticipated. 

OW  TO  READ  THE  MARKET — Regular  readers 
of  this  Journal  know  how  to  get  a  complete  view 
of  the  canned  foods  situation,  and  all  should  do 
as  they  do.  There  is  no  such  thing,  any  more,  as  a 
localized  canned  foods  condition ;  the  market  is  at  least 
nation-wide.  For  that  reason  we  have  our  own  ex¬ 
pert  correspondents  regularly  reporting  conditions  in 
all  the  great  canned  foods  trading  centers,  and  any 
material  changes  are  reported  by  wire  up  to  the  clos¬ 
ing  hour.  In  that  way,  each  week  you  have  a  complete 
picture  of  the  country’s  canned  foods  market,  and  the 
only  page  of  market  quotations  published.  This 
Review  covers  the  Baltimore  market,  and  surrounding 
territory;  New  York  is  particularly  reported  in  detail; 
likewise  Chicago,  covering  Wisconsin,  Indiana,  Illinois 
and  even  the  Ozarks — all  of  particular  interest  to  vege¬ 
table  canners.  California  and  the  coast  are  covered  in 
the  “California  Market,”  and  naturally  of  particular  in¬ 
terest  as  affecting  the  fruit  packs.  Oysters  and  shrimp 
are  covered  in  our  Gulf  States  market.  Read  together 
the  real  picture  of  conditions  is  afforded,  and  that  is 
how  they  should  be  handled. 

THE  MARKET — Good,  winter  weather  has  ruled, 
with  some  snow  and  more  rain,  the  kind  of  weather 
which  keeps  appetites  keen,  and  retail  demand  for 
canned  foods  has  been  brisk.  This  has  caused  a  rush 
on  wholesalers’  stocks,  and  some  buying  from  the  can¬ 
ners.  A  considerable  amount  of  interest  is  evident, 
inquiries  on  prices  being  numerous,  a  sort  of  feeling 
out  of  the  situation  preparatory  to  heavier  buying  than 
has  been  seen  during  the  past  two  months.  No  one 
seems  to  expect  lower  prices  but  most  holders,  realizing 
the  strength  of  their  holdings,  want  21/2  cents  to  5 
cents  per  dozen  more.  This  may  not  come  at  once,  but 
it  will  be  in  force  very  soon,  all  hands  believe.  This 
section  is  not  heavily  loaded  with  goods  sold  but  not 
delivered.  If  there  is  to  be  gambling  in  the  goods,  they 
prefer  to  do  their  own  gambling,  and  they  are  right. 
To  sell  huge  blocks  of  goods  to  be  delivered  as  the 
l)uyer  orders,  is  to  shut  the  seller  out  from  all  market 
advances,  and  to  furnish  free  storage  and  care  as  well. 
And  if  the  market  drops  the  seller  will  have  trouble 
delivering,  or  at  best  will  not  be  able  to  deliver  until  the 
last  moment.  In  this  old  and  experienced  canning  region 
tliey  do  not  easily  get  caught  on  any  such  racket.  And 
ii  ought  not  to  be  allowed  anywhere. 


TOMATOES — Only  in  cut  rate  brokers’  circulars 
can  one  find  tomatoes  quoted  at  the  prices  rumor 
names,  i.  e.,  I’s  at  40  cents,  etc.  Canners  circulars  ask 
45  cents  for  I’s;  70  cents  for  2’s;  $1.00  for  2i/4’s  and 
$3.25  for  lO’s.  And  you  will  note  that  other  sections 
of  the  country,  notably  Indiana,  the  Ozarks  and  Cali¬ 
fornia,  are  equally  strong.  Only  Virginia  cuts  these 
prices  somewhat.  But  in  our  market  page  there  are 
no  changes  made  this  week. 

CORN — During  the  past  month  an  effort  made  to 
beat  down  the  corn  market,  but  it  did  not  get  far,  and 
our  quotations  remain  unchanged.  Even  the  bargain 
quotations  on  good  standard  cream-style  corn  are  not 
below  671/4  cents,  and  Baltimore  quotes  it  at  70  cents. 
That  is  about  bottom  for  this  product,  and  holders  are 
stiffening  in  all  sections.  The  better  grades  of  corn  are 
pretty  well  gone  in  this  section,  crushed  Golden  Ban¬ 
tam  being  quoted  in  “retail  lots”  at  90  cents,  with  a 
little  whole  grain  quoted  as  a  bargain  at  $1.00. 
Standard  shoepeg  corn  is  quoted  at  85  cents;  extra 
standard  at  95  cents,  and  fancy  seems  to  be  about  all 
gone. 

PEAS — The  same  story  is  being  told  in  peas  as  in 
corn — stocks  are  working  down  to  where  the  holders 
have  only  such  amounts  as  they  need  for  regular  cus¬ 
tomers,  and  whose  trade  they  take  care  of.  Standard 
4’s  below  70  cents  are  not  “good”,  and  now  that  Wis¬ 
consin  has  shut  down  on  the  raid  on  its  prices,  with  70 
cents  for  anything  there  harder  to  find  than  in  this 
section,  the  pea  market  is  beginning  to  right  itself. 
This  good  winter  weather,  all  over  the  country,  will 
quickly  eat  up  the  peas  in  sight,  and  especially  as  the 
so-called  fresh  peas  are  very  scarce,  and  are  likely  to 
continue  so. 

BEANS — Green  beans,  or  as  they  are  officially  called 
“Snap  beans,”  had  some  of  the  limelight  this  week,  and 
are  working  into  stronger  position.  Buyers  have  come 
to  realize  that  there  are  not  too  many  of  these,  and  the 
absence  of  “fresh”  beans  from  the  South,  frozen  up 
once  or  twice  and  not  in  good  condition  yet,  is  throwing 
the  demand  upon  the  canned  product.  They  have  packed 
some  nice  cut  beans  this  year,  and  when  they  are  nice 
they  make  friends,  and  repeat  orders  rapidly.  Quota¬ 
tions  of  67 V2  cents  are  seen,  but  canners  are  asking 
70  cents,  with  cut  wax  beans  at  75  cents.  The  better 
buyers  prefer  the  better  beans,  and  leave  the  poorer 
stuff  for  the  cut-rate  retailers. 

BEETS — This  product  seems  to  have  come  out  of  its 
slump.  There  was  a  drive  on  beet  prices  and  it  dis¬ 
organized  the  sellers,  resulting  in  a  variation  of  prices 
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that  was  nonsensical.  That  seems  to  have  been 
straightened  out,  and  now  holders,  and  buyers,  realize 
that  all  the  beets  in  sight  are  needed.  Again  cut  beets 
are  quoted  at  65  cents,  but  there  are  canners  here  who 
are  asking  77i/>  cents  for  these.  No.  2i/4’s  and  other 
packings  run  in  proportion. 

KRAUT — This  is  another  item  that  has  been  badly 
jumbled  in  its  market  prices.  The  cut  of  kraut  was 
light  this  season,  yet  prices  on  the  canned  item  have 
ruled  below  cost.  The  Seneca  Kraut  &  Pickle  Co.,  of 
New  York  State,  has  issued  a  new  price  list,  effective 
January  20th,  quoting  2’s  at  621/^  cents ;  2i/4’s  at  721/4 
cents;  I’s  tall  at  55  cents,  and  lO’s  $2.40.  And  even 
at  these  prices  they  contend  that  prices  are  too  low  to 
meet  present  conditions. 

Other  products  have  been  rather  quiet  this  week,  but 
the  entire  canned  foods  market  expects  revived  buying 
and  better  prices  in  the  very  near  future,  and  it  is 
expected  big  business  will  be  done  at  the  Convention. 

NEW  YORK  MARKET 

By  “New  York  Stater” 

Special  Correspondent  of  “The  Canning  Trade” 

Spring  Buying  to  Open  Earlier  Than  Usual — Strong  Undertone 
Growing  Stronger — Heavy  Business  Expected  at  Convention — 

Some  Cutting  in  Corn — Interest  in  Spinach — Fruits  Quiet 

New  York,  January  10,  1936. 

HE  MARKET — Buyers  and  sellers  are  jockeying 
for  position  in  the  spring  buying  movement,  which 
gives  indications  of  getting  under  way  earlier  than 
usual  this  year,  with  the  odds  apparently  favoring  the 
sellers.  A  steady  stiffening  of  the  market  undertone, 
notably  on  items  which  have  been  under  some  pres¬ 
sure  during  the  past  month  or  so,  has  developed,  and 
the  trade  in  general  is  of  the  belief  that  higher  prices 
are  in  sight  for  the  spring  months. 

THE  OUTLOOK  —  With  indications  apparently 
pointing  unmistakably  toward  a  higher  price  level  on 
canned  foods  in  general,  distributors  are  already  show¬ 
ing  an  inclination  to  cover  on  additional  requirements 
prior  to  first  deliveries  on  1936  packs.  Some  business 
for  prompt  and  nearby  delivery  has  developed  locally 
since  the  turn  of  the  year,  and  further  trades  are 
looked  for  before  the  Chicago  conventions  get  under 
way.  It  is  expected  that  the  meetings  in  the  Windy 
City  will  witness  the  consummation  of  considerable 
business  on  both  spots  and  futures. 

TOMATOES — A  better  tone  is  developing  in  the 
market  for  southern  tomatoes,  although  some  packers 
are  still  offering  for  prompt  shipment  at  40  cents  for 
Is,  621/4  cents  for  2s,  87 V4  cents  for  2V4s,  921/4  cents 
for  3s,  and  $2.75  for  10s,  f.  o.  b.  canneries.  California 
tomatoes  were  not  coming  in  for  much  buying  interest, 
and  the  market  held  unchanged. 

PEAS — While  the  market  for  standard  early  Junes 
holds  nominally  at  an  inside  quotation  of  65  cents  at 
southern  canneries,  recurrent  reports  of  offerings  all 
the  way  down  to  60  cents  are  heard.  Just  how  these 


cheaper  peas  grade  up  is  not  known,  however.  Western 
canners  are  holding  prices  unchanged  on  both  standard 
and  fancy  siftings,  with  but  limited  trading  reported. 
Extra  standards,  however,  are  coming  in  for  more  at¬ 
tention,  with  buyers  seeking  concessions.  Pacific 
Coast  peas  are  expected  to  be  an  important  factor  in 
the  futures  market  situation  this  spring. 

CORN — Holders  of  standard  crushed  corn  appear 
anxious  to  get  the  market  moving  and  apparently  have 
resorted  to  price  cutting  as  a  stimulus,  offerings  at 
67l^  cents  being  reported.  The  cut  price  has  not 
stimulated  business  to  any  appreciable  extent,  how¬ 
ever.  Fancy  corn  holds  at  $1.10  for  golden  bantam 
and  $1.00  and  up  for  the  white  varieties,  all  f.  o.  b. 
canneries. 

SPINACH — New  pack  California  spinach  is  begin¬ 
ning  to  attract  buying  interest,  with  sales  reported 
locally  at  95  cents  for  2i/2S  and  $3.25  for  10s,  f.  o.  b. 
canneries,  for  shipment  out  of  the  spring  pack.  These 
prices  are  5  cents  and  10  cents  per  dozen,  respectively, 
under  the  general  level  of  asking  prices  in  California 
for  spring  pack.  Southern  canners  are  firm  on  spinach 
at  95  cents  minimum  on  2V4s  and  $3.25  and  upwards 
on  10s,  at  canneries. 

PEACHES — While  an  occasional  odd  lot  of  Cali¬ 
fornia  cling  peaches  is  offered  for  coast  shipment  at 
concessions  on  standards  and  choice,  the  general  trend 
of  the  market  appears  to  be  in  the  other  direction. 
Canners  who  have  been  offering  prompt  shipment 
clings  below  the  established  market  are  understood  to 
have  pretty  well  liquidated  their  holdings,  and  the  mar¬ 
ket  is  expected  to  revert  to  higher  levels. 

GRAPEFRUIT — Continued  strength  is  reported  in 
the  grapefruit  market,  and  Florida  canners  hold  new 
pack  for  prompt  shipment  firm  at  an  inside  price  of 
$1.10  per  dozen  for  fancy  2s,  f.  o.  b.  Juices  are  also 
firm  and  apparently  in  rather  small  supply. 

SALMON — Reports  of  weakness  in  the  salmon  mar¬ 
ket  have  simmered  down  to  the  disclosure  that  a  few 
small  lots  of  pinks  changed  hands  at  $1.00  and  reds 
at  $2.30,  which  prices  were  5  cents  under  the  posted 
level  in  each  instance.  These  sales,  it  is  said,  have 
cleared  the  market  of  weak  holdings,  and  packers  are 
once  again  firm  at  list.  The  salmon  canners  are  ex¬ 
pecting  great  things  from  the  industry’s  co-operative 
advertising  campaign,  some  of  the  more  optimistic 
envisaging  a  complete  clean-up  of  stocks  now  held  in 
first  hands  by  the  time  the  canneries  start  up  on  1933 
pack. 

PINEAPPLE — Spot  pineapple  has  been  moving  in 
good  volume,  and  increased  interest  in  offerings  for 
coast  shipment  is  reported.  The  market  on  table  sizes 
continues  well  held  at  $1.80  for  2i4s  extra  sliced,  $1.70 
for  2V4s  standard  sliced,  $1.50  for  extra  sliced  2s  and 
$1.45  for  standard  sliced  2s.  No.  10s  are  also  held  at 
firm  at  posted  levels,  with  a  fair  movement  reported. 

SEE  GALLON  SALES  OFF— Closing  down  of  a 
number  of  CCC  camps  will  lessen  to  some  extent  the 
potential  market  for  No.  10  fruits  and  vegetables,  trade 
interests  report,  but  markets  are  expected  to  be  well 
maintained,  notwithstanding  this  slight  curtailment  in 
demand,  due  to  heavy  sales  over  the  past  six  months. 
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CHICAGO  MARKET 

By  “Illinois” 

Special  Correspondent  of  “The  Canning  Trade” 

Optimism  Prevalent — Market  Firmness  Expected  to  Increase 
as  Year  Crows  Older — Buyers  “Feeling-Out”  The  Maiicet  on 
Tomatoes,  Making  Offers  to  Brokers — Prices  Very  Firm — Peas 
Much  Firmer  —  Better  Tone  to  Corn  —  Spinach  Stocks  Very 
Light — Creen  Bean  Prices  Holding — No  Pressure  to  Sell  Beets 
— Cherries  Weak — Buyers  Waiting  Coast  Canners  on  Fruits — 
Henry  Colberg  Dead — ^The  Robinson- Patman  Bill. 

Chicago,  Ill.,  January  10,  1936. 

HE  WEATHER — Considerable  snow  and  low  tem¬ 
peratures  have  prevailed  the  past  week  and  if  this 
is  a  forerunner  of  what  is  in  store  for  the  Con- 
ventionites,  then  the  visitors  had  best  come  prepared. 

GENERAL  CONDITIONS — Optimism  is  in  the  air. 
Everyone  seems  to  feel  that  1936  is  going  to  be  a 
better  business  year  than  the  last  one.  Trading  has 
really  not  yet  opened  up,  but  inquiries  are  heavier  and 
some  little  buying  has  been  recorded.  The  general 
thought  is  that  as  the  year  develops  firmness  will  also 
develop,  particularly  in  those  items  of  Standard  vege¬ 
tables  that  have  been  quoted  at  low  prices  the  past 
W60ks 

THE  SUPREME  COURT  DECISION— The  trade  is 
more  or  less  “up  in  the  air”  and  no  one  seems  willing 
to  make  any  definite  statement,  all  awaiting  develop¬ 
ments  and  further  opportunity  to  check  up  on  the 
various  items  in  the  grocery  line  that  will  be  effected. 
Several  well  posted  men  are  a  unit  in  the  thought  that 
the  present  Congress  will  endeavor  to  pass  certain 
legislation  favorable  to  agriculture  and  which  in  a 
way  will  take  the  place  of  the  AAA. 

TOMATOES — Buyers  are  beginning  to  feel  out  the 
market  and  making  offers  to  brokers.  Canners  are  in 
the  main  holding  firm  at  70  cents  f.  o.  b.  Indiana  fac¬ 
tory  points  for  No.  2  tin  standards  which  is  just  about 
as  low  as  any  good  packing  can  be  secured.  A  little 
interest  has  also  been  noted  in  No.  21/^  tins.  This  size 
is  available  in  Indiana  at  95  cents  factory.  No.  10  tin 
standards  are  by  no  means  plentiful  and  where  found 
are  held  firm  at  $3.25  factory. 

PEAS — There  is  a  better  feeling  not  only  among 
the  pea  canners  of  this  district,  but  the  distributors  as 
well.  Much  publicity  has  been  given  to  the  data  fur¬ 
nished  by  the  National  Canners  and  with  which  your 
readers  are  quite  familiar.  This  refers  to  the  Decem¬ 
ber  1st  report  of  10  million  cases  unshipped  in  all 
canners’  hands  of  which  two-thirds  are  sold. 

Persistent  efforts  to  buy  No.  2  tin  standard  Early 
Junes  in  Wisconsin  at  less  than  70  cents  factory  go 
unrewarded. 

There  are  many  items  that  are  quite  scarce,  like 
Fancy  Alaskas,  Fancy  Sweets,  and  certain  numbers  of 
No.  10  tin  extra  standards.  All  in  all,  this  pea  situa¬ 
tion  is  going  to  clarify,  at  least  that’s  the  thought  ex¬ 
pressed  by  many. 

CORN — There  is  a  better  tone  underlying  the  mar¬ 
ket,  although  supporting  orders  have  been  few  and  far 
between  the  past  several  weeks.  About  the  lowest 
priced  No.  2  tin  standard  corn  in  the  Middle  West  is 


70  cents  f.  o.  b.  factory.  No.  10  corn  of  all  grades  is 
scarce  with  $3.75  f.  o.  b.  factory  about  the  bottom. 

PUMPKIN — A  few  small  lots,  mostly  No.  2  tins 
have  developed  and  these  range  in  prices  from  60  to  65 
cents  Indiana  factory  points.  No.  10  tins  are  particu¬ 
larly  scarce,  likewise  No.  2V2  With  the  holiday 

demand  for  this  item  practically  over,  distributors 
figure  they  can  just  coast  along  until  next  fall. 

SPINACH — Extremely  light  stocks  are  reported  in 
all  canners’  hands.  The  market  is  firm  but  buying  is 
of  a  hand-to-mouth  character. 

GREEN  AND  WAX  BEANS — Some  little  business 
is  passing  on  Michigan  and  Wisconsin  No.  2  tin  stan¬ 
dard  cut  green  beans  with  70  cents  f.  o.  b.  factory  the 
low  point.  Efforts  by  distributors  to  purchase  at  less 
are  not  successful.  No.  10  tin  standard  and  extra 
standard  cut  green  beans  have  been  in  better  call  with 
a  price  range  of  $3.25  to  $3.75. 

BEETS — There  has  been  no  pressure  to  push  the 
small  remaining  unsold  stock  in  either  cut  or  whole 
grades  on  the  market.  Prices  are  firm,  basis  65  cents 
for  No.  2  tin  cuts,  f.  o.  b.  Wisconsin. 

CHERRIES — Michigan  red  sour  pitted  cherries  in 
No.  2  tins  are  firm  and  with  prices  quoted  by  several 
at  $1.00.  No.  10  tins  are  weak  and  sales  have  been 
made  in  Chicago  at  $4.25  delivered. 

CALIFORNIA  FRUITS — No  change  in  this  situa¬ 
tion.  Some  little  pick-up  business  to  complete  pool 
cars  has  been  noted,  but  in  the  main,  the  Chicago  trade 
are  awaiting  the  arrival  of  canners  from  the  coast  who 
doubtless  will  be  here  in  good  number  for  the 
Convention. 

SALMON — The  local  trade  is  taking  a  keen  interest 
in  the  advertising  program  that  will  begin  next  month. 
Meanwhile,  the  market  continues  firm  with  a  tendency 
toward  higher  levels. 

HENRY  COLBERG— Many  of  the  Old  Timers  will 
remember  this  able  broker.  In  recent  years,  Henry 
has  lived  in  Florida  where  he  passed  away  during 
Christmas  week  at  an  advanced  age.  Up  to  some  15 
years  ago,  Henry  was  a  leading  broker  in  canned  foods 
and  was  particularly  well  regarded  throughout  the 
trade. 

ROBINSON-P  ATMAN  BILL  —  A  contemporary 
says,  “There  is  a  sharp  division  in  trade  sentiment.” 
It  is  a  correct  statement  of  fact,  but  let’s  look  into  this 
all-important  matter.  One  finds  the  United  States 
Wholesale  Grocers  Associaion,  National  Food  Brokers 
Association,  National  Retail  Druggists  Association, 
National  Retail  Hardware  Association,  and  numerous 
other  National  as  well  as  local  bodies  comprised  of  in¬ 
dependent  merchants  throughout  the  country,  are 
squarely  behind  these  measures.  This  group  can  aptly 
be  called  the  Liberal  Party. 

Arrayed  against  them  are  a  number  of  National 
Associations  akin  to  grocery  distribution.  This  group 
(that  may  well  be  termed — Recalcitrants) — admit  the 
trade  evils  that  prevail,  and  even  go  so  far  as  to  say 
that  the  evils  should  be  corrected,  but  that  the  proper 
procedure  would  be  through  the  Federal  Trade  Com¬ 
mission.  In  this  group  of  Recalcitrants  are  many 
firms  who  are  part  and  parcel  of  the  Chiseling 
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Racketeers,  who  have  played  such  havoc  in  creating 
and  developing  unfair  trade  practices. 

Now  you  figure  it  our  yourself.  Where  is  relief  from 
the  intolerable  conditions  that  prevail  most  likely  to 
come  from?  The  Robinson-Patman  Bills  go  directly 
and  specifically  to  the  seat  of  the  trouble.  Can  the 
independent  business  men  of  this  country  have  any 
faith  or  confidence  in  the — Recalcitrants  ?  Remember, 
By  thy  deeds  are  you  known.  Look  up  the  past  record 
of  these  — Recalcitrants — and  if  you  haven’t  that 
record,  then  write  The  Canning  Trade  and  it  will  be 
given  you.  Remember  there  is  no  industry  more  vital 
or  more  important  to  the  American  people  than  the 
food  and  grocery  industry  and  ever  remember,  too,  A 
HUNDRED  BUYERS  ARE  BETTER  THAN  ONE 
BUYER. 

GULF  STATES  MARKET 

By  “Bayou” 

Special  Correspondent  of  “The  Canning  Trade" 

Weather  Ends  Operations — Two  Weeks  Lay  Off  in  All  Fish 
Supplies  Make  Canned  Shrimp  Independent — Oyster  Business 
Suffers  in  the  Same  Way — Absence  of  Fresh  Oysters  Boosting 
Canned  Stock — Rains  Hurting  Oysters 

Mobile,  Ala.,  January  9,  1936. 

SHRIMP — Very  little  can  be  said  about  the  pro¬ 
duction  of  shrimp  at  this  time,  because  they  are 
not  only  scarce,  but  we’ve  had  stormy  weather 
along  this  coast,  which  has  practically  stopped  the  pro¬ 
duction  of  sea  foods. 

The  hard  part  about  it  is  that  there  is  no  indication 
of  letting  up  soon.  This  week  started  with  heavy  rains, 
strong  winds  and  high  tide,  which  means  that  the 
stormy  condition  is  going  to  continue  for  a  few  more 
days  anyhow. 

The  few  shrimp  that  were  caught  were  small  and 
the  raw  dealers  took  them  and  disposed  of  them  like 
hot  cakes,  as  there  was  nothing  else  to  be  had.  Even 
at  that,  the  raw  headless  shrimp  market  has  been  with¬ 
out  shrimp  the  greater  part  of  the  week.  The  same 
thing  applies  to  fish  and  other  sea  foods.  There  has 
been  very  little  produced  in  this  section  the  past  two 
weeks. 

In  this  connection,  will  say  that  those  that  have 
canned  shrimp  on  hand  are  “sitting  pretty,”  because 
there  is  no  danger  of  the  price  coming  down,  but  a 
good  probability  of  it  going  up. 

The  market  on  canned  shrimp  is  strong  at  $1.10  per 
dozen  for  No.  1  small;  $1.25  per  dozen  for  No.  1  me¬ 
dium  and  $1.20  per  dozen  for  No.  1  large,  f.  o.  b. 
factory. 

OYSTERS — The  stormy  weather  that  has  hit  the 
coast  of  this  section  has  practically  stopped  the  pro¬ 
duction  of  oysters  and  there  are  not  enough  oysters 
produced  to  take  care  of  the  local  retail  trade,  much 
less  the  shipping  trade,  so  folks  are  going  oyster 
hungry. 


Usually  there  is  a  big  lull  in  the  oyster  business  after 
Christmas,  due  to  the  fact  that  the  oyster  eaters  seem 
to  get  their  fill  of  oysters  during  the  holidays  and  they 
lay  off  of  them  after  Christmas.  But  this  year  there 
were  no  oysters  to  lay  off  from,  so  the  demand  looked 
big  after  Christmas,  because  there  were  no  oysters  to 
furnish  to  the  persons  who  wanted  them.  Perhaps  the 
scarcity  of  fresh  oysters  has  boosted  the  sale  of  canned 
oysters  and  may  hasten  to  start  up  oyster  canning. 

There  is  some  talk  of  a  strike  of  the  oystermen  in 
Alabama  at  present,  due  to  price  adjustment  and 
whether  there  will  be  a  walkout  or  not  depends  on 
whether  the  raw  oyster  dealers  and  oystermen  can  iron 
out  their  differences. 

Oysters  are  showing  up  in  good  shape  and  although 
the  yield  is  not  as  much  as  it  will  be  when  they  get 
real  fat  and  plump,  yet  I  believe  that  the  yield  is  suffi¬ 
cient  now  to  warrant  the  factories  to  can  them. 

There  are  a  good  deal  of  labor  and  expense  attached 
to  handling  oysters,  because  they  are  bulky  and  there 
is  a  big  waste  in  the  weight  of  the  shells.  For  instance, 
a  cannery  has  to  handle  approximately  300  pounds  of 
shells  to  get  about  seven  pounds  of  cooked  meat  for 
the  cans,  so  the  handling  of  the  bulky  shells  adds  con¬ 
siderably  to  the  cost  of  packing  oysters. 

A  sea  food  cannery  can  cover  its  overhead  packing 
30  barrels  of  shrimp,  whereas  it  can’t  do  it  packing 
less  than  150  barrels  of  oysters. 

The  heavy  rains  in  this  section  have  brought  down 
considerable  fresh  water  into  Mobile  Bay  and  this  is 
threatening  to  kill  the  oysters  like  it  did  some  seven 
years  ago.  However,  so  far,  there  has  not  been  enough 
water  to  do  much  damage,  yet  there  is  no  way  to  con¬ 
trol  the  oversupply  of  fresh  water  if  the  rains  continue 
and  the  rivers  keep  on  rising. 

The  Alabama  Sea  Food  Commission  have  been  con¬ 
sidering  the  closing  of  the  reefs  to  dredges  this  season, 
because  they  report  a  scant  supply  of  oysters  on  the 
Alabama  reefs  and  they  fear  that  the  reefs  will  not 
stand  dredging. 

If  dredging  is  not  allowed,  it  is  most  likely  that  no 
oysters  will  be  canned  in  Alabama,  because  the  fac¬ 
tories  may  not  be  able  to  produce  oysters  at  a  low 
enough  price  to  afford  them  to  can  them. 

The  Louisiana  Conservation  Commission  opened  the 
Louisiana  reefs  on  December  1,  and  at  a  special  meet¬ 
ing  held  by  the  Mississippi  Sea  Food  Commission  on 
November  11,  they  decided  to  open  the  Mississippi 
reefs  to  dredging  on  January  15  inasmuch  as  reports 
submitted  to  the  Commission  showed  that  the  reefs 
were  in  good  condition.  Nevertheless,  the  present 
freshet  has  the  Mississippi  canners  also  worried  and 
undecided  as  to  when  to  start  to  can  oysters,  because 
the  last  freshet  did  considerable  damage  to  the  oyster 
reefs  on  the  coast  of  this  section  and  it  may  happen 
again. 

The  price  of  canned  oysters  for  spot  stock  and  the 
new  pack  is  95  cents  per  dozen  for  four  ounce;  $1.00 
for  five  ounce;  $1.90  for  eight  ounce  and  $2.00  for  ten 
ounce,  f.  o.  b.  factory. 
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CALIFORNIA  MARKET 

By  “Berkeley” 

Special  Correspondent  of  “The  Canning  Trade” 

Issuance  of  Figures  on  the  Packs  Will  Cause  Renewed  Buying — 
Some  New  Prices,  Showing  Shortages — Good  Business  in 
Pineapple- — Heavy  Business  in  Fish — New  Growers’  Contracts. 

San  Francisco,  January  9,  1936. 

TATISTICS — Statistics  covering  the  pack  of  fruits 
and  vegetables  in  California  in  1935  will  probably 
make  their  appearance  during  the  week,  it  is  an¬ 
nounced  by  the  Canners  League  of  California,  the 
agency  through  which  figures  are  compiled  and  re¬ 
leased.  The  output  of  some  items  is  already  known, 
but  that  of  major  fruits  and  vegetables  is  still  a  matter 
of  guess,  with  estimates  running  a  wide  range.  In  the 
case  of  canned  peaches,  for  instance,  the  estimates  of 
canners  and  brokers,  and  others  intimately  connected 
with  the  business,  vary  as  much  as  a  million  cases.  The 
strengthening  of  the  market  on  this  fruit  of  late  is  un¬ 
derstood  to  be  due  in  a  measure  to  the  fact  that  the 
trade  is  getting  around  to  the  belief  that  the  pack  has 
been  lighter  than  many  have  supposed.  When  it  is 
definitely  known  just  how  large  or  small  packs  really 
were  it  is  the  general  expectation  that  trading  will  be 
resumed  on  a  fairly  active  basis.  With  the  release  of 
figures  covering  the  California  packs  for  1935  will 
come  those  of  the  Pacific  Northwest  for  1934,  it  is 
understood. 

FRUITS — Spot  prices  on  the  general  line  of  canned 
fruits,  and  Del  Monte  Brand  fruits,  grapefruit,  grape¬ 
fruit  juice  and  asparagus  have  been  named  in  new  price 
lists  brought  out  the  first  of  the  year  by  the  California 
Packing  Corporation.  These  lists  show  almost  no 
changes  in  prices,  but  do  show  a  very  large  number  of 
items  on  which  the  firm  is  sold  up.  The  items  no  longer 
available  are  principally  in  the  very  small  sizes  and  in 
No.  10s.  In  blackberries  the  entire  list  is  sold  up, 
stocks  of  strawberries  are  confined  to  No.  2  tall  fancy 
and  the  same  size  in  Del  Monte,  and  loganberries  and 
raspberries  are  to  be  had  in  but  few  sizes  and  grades. 
Many  items  in  the  apricot,  peach,  pear  and  cherry  lists 
have  also  been  crossed  out.  The  demand  for  pears  has 


been  more  nearly  in  step  with  the  pack,  as  far  as  allo¬ 
cation  of  sizes  and  grades  is  concerned,  than  almost 
any  other  item  and  the  full  list  is  available,  with  the 
exception  of  No.  10  solid  pack  pie.  Out  of  twenty- 
eight  items  in  cling  peaches,  halves  and  sliced,  six  are 
sold  up.  In  Del  Monte  asparagus,  prices  are  quoted 
on  but  seven  items  out  of  a  total  of  thirty-four.  No 
new  spot  lists  on  spinach  or  peas  have  been  brought 
out,  owing  to  the  limited  holdings  of  these  canned 
products. 

PINEAPPLE — Packers  of  pineapple  juice  are  going 
after  business  on  a  large  scale  and  a  lot  of  this  product 
is  being  moved.  Libby,  McNeill  &  Libby  sold  a  lot 
through  their  limerick  contest  which  came  to  an  end 
with  the  passing  of  the  year  and  will  soon  be  sending 
happy  winners  to  Hawaii.  The  California  Packing  Cor¬ 
poration  has  launched  an  advertising  campaign  on 
pineapple  juice  and  the  Hawaiian  Pineapple  Company 
is  likewise  giving  this  product  special  attention.  It 
looks  as  though  we  were  to  have  a  juicy  year,  especially 
with  tomato  juice,  orange  juice,  grapefruit  juice, 
sauerkraut  juice,  prune  juice  and  the  like  demanding 
a  share  of  attention. 

FISH — Some  of  the  leading  packers  of  tuna  and 
sardines  report  having  booked  more  business  than  a 
year  ago,  with  the  demand  keeping  up  in  a  very  en¬ 
couraging  manner.  Good  packs  of  these  fish  have  been 
made,  with  sales  in  keeping.  In  general,  the  quality 
seems  above  the  average,  due  to  prime  fish  and  to  im¬ 
proved  canning  methods.  The  sardine  season  at  Monte¬ 
rey  lasts  until  February  15. 

GROWERS’  CONTRACTS— New  vegetable  contracts 
have  been  drawn  up  by  the  Canners  League  of  Cali¬ 
fornia  and  are  being  used  by  members  in  making  con¬ 
tracts  with  growers  for  1936  crops.  Outstanding 
features  are  an  arbitration  clause  for  the  speedy  set¬ 
tlement  to  disputes  and  a  new  clause  covering  pay¬ 
ments.  Under  a  law  passed  by  the  last  Legislature, 
canners  are  licensed  and  licenses  may  be  revoked 
where  regulations  are  violated.  The  payment  clause 
definitely  sets  a  time  for  making  payments  and  where 
growers  serve  five  days’  notice,  payment  must  be  made 
on  Wednesday  for  deliveries  made  the  preceding  week. 


MORRAL  BROTHERS 


MORRAL,  OHIO 

Manufacturers  oj 

THE  MORRAL  CORN  HUSKER 
Either  single  or  double 
THE  MORRAL  CORN  CUTTER 
Either  Single  or  Double  Cut 
THE  MORRAL  COMBINATION 
CORN  CUTTER 
For  whole  grain  or  cream  style  corn 
THE  MORRAL  LABELING  MACHINE 


PATENTED  and  other  machinery 

Write  for  Catalogue  and  further  particulars 

MORRAL  BROTHERS,  Morral,  Ohio 


PATENTED 

BROWN  BOGGS  CO.,  Ltd 
Hamilton,  Ont., 

Sole  Agents  for  Canada 


SEE  OUR  EXHIBIT  AT  BOOTH  No.  12  AT  THE  STEVENS  HOTEL,  JANUARY  20th.  to  24th. 
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With  Canned  Foods  Distributors 

By  “OBSERVER” 


A&  P.  TO  CHANGE? — Public  announcement 
during  the  week  by  President  Hartford  of 
♦  A.  &  P.  that  the  company  has  considered 
entering  the  voluntary  chain  and  wholesale  grocery 
fields,  as  a  result  of  imposition  of  heavy  taxes  on  chain 
stores  in  some  states  has  aroused  considerable  interest 
in  the  trade.  Nothing  was  said  by  Mr.  Hartford,  how¬ 
ever,  with  regard  to  any  plans  which  the  company 
might  have  for  changing  its  brokerage  policies,  and  it 
is  this  phase  of  the  chain’s  operations  which  holds  the 
greatest  interest  for  Hudson  Street,  and  its  environs. 

SUGAR  PRICES  DOWN— Of  interest  to  the  trade 
generally  was  the  reduction  in  sugar  prices  made  this 
week,  following  the  Supreme  Court  decision  outlawing 
processing  taxes.  With  a  posted  list  price  of  5.30  c. 
per  pound,  refiners  are  booking  prompt  shipment 
sugars  at  4.75  c.,  which  reflects  slightly  over  the 
processing  tax  of  531/0  cents  per  100  pounds.  It  does 
not  appear  likely,  at  this  writing,  that  wholesale 
grocers  and  manufacturing  consumers  of  sugars  stand 
much  liklihood  of  tax  refunds  on  their  floor  stocks  of 
sugar,  although  it  is  believed  that  some  actions  look¬ 
ing  to  such  a  recovery  will  be  filed. 

OPPOSE  RATE  INCREASE— W.  B.  Daly,  traffic 
manager  for  Piggly  Wiggly  Corporation,  reports  that 
his  company  appeared  in  the  general  investigation  of 
the  level  and  differential  barge  versus  rail  rates  under 
investigation  by  the  Interstate  Commerce  Commission. 
The  corporation  took  a  firm  stand  against  the  pro¬ 
posed  movement  to  narrow  or  eliminate  altogether  the 
present  differentials  now  in  effect  for  barge  service. 

The  corporation’s  brief  took  the  position  that  the 
waterways  should  be  kept  open  to  commerce;  that 
narrowing  or  eliminating  the  differentials  would  auto¬ 
matically  destroy  this  type  of  commerce.  Instead  of 
narrowing  the  differentials,  the  brief  set  forth,  a  wider 
differential  plan  should  be  employed. 

Additional  hearings  on  this  matter  are  to  be  held 
throughout  the  country  and  no  decision  will  be  ren¬ 
dered  for  a  considerable  time. 

“This  subject,”  Mr.  Daly  said,  “involves  all  the  dif¬ 
ferential  rates  on  the  Ohio,  Mississippi  and  Missouri 
Rivers  as  well  as  other  tributaries  of  the  Mississippi, 
and  thereby  is  directly  important  to  more  than  fifty 
per  cent  of  all  Piggly  Wiggly  Operators.” 

Considerable  quantities  of  canned  foods  are  moved 
to  interior  market  points  via  the  barge  lines. 

FAIR  TRADE  ACTS — Undiscouraged  by  the  lack 
of  enthusiasm  shown  by  the  trade  in  the  several  states 
where  fair  trade  practice  acts  are  already  on  the 
books,  retail  grocers  in  a  number  of  states  are  con¬ 
tinuing  their  agitation  for  similar  measures  as  a  step 
toward  the  alleviation  of  the  loss-leader  selling  evil. 

The  provisions  of  Ohio  law,  for  instance,  as  out¬ 
lined  by  Francis  L.  Whitmarsh,  chairman  of  the  pure 
food  and  legislative  committee  of  National-American 
Wholesale  Grocers’  Association,  are  as  follows: 


Knowingly  and  wilfully  advertising  for  sale  or  sell¬ 
ing  any  commodity  at  less  than  the  price  stipulated 
in  any  such  contract,  whether  the  person  so  advertising 
or  selling  is  or  is  not  a  party  to  such  contract,  would 
be  deemed  to  be  unfair  competition  and  actionable  at 
the  suit  of  any  person  damaged  thereby. 

This  measure  would  not  apply  to  any  contract  be¬ 
tween  producers  or  between  wholesalers  or  between 
retailers  as  to  sale  or  resale  prices. 

Any  producer,  wholesaler,  jobber,  or  distributor 
dealing  in  a  commodity  bearing  the  trademark,  brand 
or  name  of  the  producer  or  of  the  owner  of  such  com¬ 
modity,  which  is  in  fair  and  open  competition  with 
commodities  of  the  same  general  class  produced  by 
others,  might  voluntarily  register  annually  with  the 
Secretary  of  State  of  Ohio  the  trademark,  brand  or 
name  of  such  commodity,  together  with  the  stipulated 
retail  selling  price  of  such  commodity. 

The  fees  for  such  registration  would  be : 

For  each  commodity  so  registered  an  annual  fee  of 
$5 ;  a  maximum  annual  registration  fee  of  $25  regard¬ 
less  of  the  number  of  items  registered. 

Initial  registration  with  the  Secretary  of  State  on 
each  commodity  would  constitute  constructive  notice 
to  all  retailers  of  the  retail  price  of  such  commodity, 
provided,  however,  that  the  filing  of  any  price  change 
would  not,  in  the  absence  of  actual  notice,  be  binding 
upon  retailers  until  ten  days  have  elapsed  after  the 
filing  of  such  change.  Actual  notice  to  retailers  by 
registered  mail  would  be  effective  immediately. 

SUPREME  COURT  DECISION  DOES  NOT  APPLY 
TO  MARKETING  AGREEMENTS 

lELD  AGENTS  of  the  general  crops  and  dairy 
sections  of  the  Agricultural  Adjustment  Adminis¬ 
tration  have  been  notified  that  in  the  opinion  of  the 
Department  of  Agriculture,  the  Supreme  Court  de¬ 
cision  in  the  Hoosac  Mills  case  does  not  invalidate  the 
marketing  agreement,  order  and  license  provisions  of 
the  Agricultural  Adjustment  Act. 

The  question  of  the  marketing  agreement,  order  and 
license  provisions  of  the  Act  was  not  before  the 
Supreme  Court  in  the  Hoosac  Mills  case. 

There  are  in  effect  under  the  original  Agricultural 
Adjustment  Act  marketing  agreements  and  licenses, 
or  licenses  alone,  for  28  fluid  milk  marketing  areas,  in 
addition  to  those  for  the  dry  skimmed  milk  industry 
and  the  evaporated  milk  industry,  and  for  12  fruit  and 
vegetable  industries.  The  process  of  substituting 
agreements  and  orders  under  the  Agricultural  Adjust¬ 
ment  Act  as  amended  in  August,  1935,  for  agreements 
and  licenses  under  the  original  Act  has  been  under 
way  for  some  time  and  Administration  officials  stated 
that  this  work  is  being  continued. 
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Complete  Course  in  Canning’^ 


THOROUGHLY  REVISED 

Now  on  the  presses 
Ready  About  February  15th^  1936 

UP  TO  DATE 

THE  FINEST  BOOK  OF  INSTRUCTIONS  and  FORMULAE  EVER  ISSUED 

Canning  Preserving  Pickling 

Juices  Condiments  Soups 

Vacuum  Processes 

THE  BOOK  you  NEED 

This  is  the  6th  Edition  of  the  universally  recognized  book  of  instruct¬ 
ions  and  formulae  for  food  preservation — more  than  a  wholesale  Cook 
Book  of  receipes,  times  and  processes,  it  presents  complete  working  for¬ 
mulae  of  the  latest  and  most  approved  type,  and  covering  every  item 
now  packed. 

Every  step  of  the  instructions,  times  and  processes,  has  been  carefully 
checked,  and  all  new  items  added.  This  represents  the  epitome  of  the 
industry’s  study  and  progress  since  the  last,  the  5th.  edition  (1924).  That 
means  the  greatest  period  of  scientific  and  practical  advancement  in 
food  production’s  history. 

YOU  need  this  latest  edition,  even  if  you  have  any  of  the  former  edit¬ 
ions,  to  check  your  procedure,  and  to  be  sure  that  your  methods,  times 
and  processes  are  in  line  with  safety. 

LEARN  THE  LATEST, 

ORDERS  WILL  BE  FILLED  FROM  THE  FIRST  COPIES  FROM  THE  BINDERY 

PRICE  $10.  postage  prepaid 

CALL  AT  OUR  BOOTH  -  Foyer  to  Ballroom 

No  copies  on  approval.  Formulae 
are  in  the  nature  of  secrets,  and 
secrets  cannot  be  submitted  on  ap¬ 
proval. 


Published  and  Copyrighted  by 

THE  CANNING  TRADE 

BALTIMORE,  MD. 


EVERY  CANNER  -  PRESERVER  -  CONDIMENT  MAKER  -  FOOD  EXPERT  and  HOME  ECONOMICS  TEACHER  -  NEEDS  IT. 
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January  13, 193€ 


CANNED  FOOD  PRICES 


Prices  given  represent  the  lowest  figure  generally  quoted  for  lots  of  wholesale  size,  usual  terms  f.  o.  b.  Baltimore  (unless 
otherwise  noted)  and  subject  to  the  customary  discount  for  cash.  Many  canners  get  higher  prices  for  their  goods;  some  few 
may  take  less  for  a  personal  reason,  but  these  prices  represent  the  general  market  at  this  date. 

Baltimore  figures  corrected  by  these  Brokers:  ^Thomas  J.  Meehan  &  Co.,  ’Howard  E.  Jones  &  Co.,  SHarry  H.  Mahool  &  Co. 

New  York  prices  corrected  by  our  Special  Correspondent,  tin  column  headed  “N.  Y.”  indicates  f.  o.  b.  factory. 


N.Y. 

t2.56 

t2.To 


t2.60 

t2.2B 

t2.80 

t2.00 


Canned  Vegetables 

Balto. 

ASPARAGUS*  (California) 

White  Colossal,  No.  2%..~.. . . 

Peeled,  No.  2% . 

Large,  No.  2% . . . 

Peeled,  No.  2% . . 

Medium,  No.  2% .  2.60 

Green  Mammoth,  No.  2,  round  cans  2.25 

Medium,  No.  1  tall .  1.90 

Large,  No.  2 . 

Tips,  White,  Manunoth,  No.  1  sq . 

Small,  No.  1  sq . . . 

Green  Mammoth,  No.  1  sq . 

Small,  No.  1  sq . 

BAKED  BEANS* 

16  . . 45  . 

No.  2%  .  -77% . 

No.  10  .  2.85  . 

BEaNS* 

standard  Cut  Green,  No.  2 . 67%........ 

Standard  Cut  Green,  No.  10 .  3.26  13.25 

Standard  Whole  Green,  No.  2 . 

Standard  Whole  Green,  No.  10....  4.00  . 

Standard  Cut  Wax,  No,  2 . 80  »«.... 

Standard  Cut  Wax,  No.  10 . 

Red  Kidney,  Standard,  No.  2 . 

Standard,  No.  10 . . . 

LIMA  BEANS*  (F.  O.  B.  Factory! 

No.  2  Tiny  Green . 

No.  10  . 

No.  2  Medium  Green . 

No.  2  Green  and  White . 82% . 

No.  10  .  416  ......;. 

No.  2  Fresh  White........^ . 70  t.72% 

No.  10  . . .  3-75  t3.76 

Soaked,  No.  2 . 62% . 


.75  . 

3.75  t3.7B 


1.45 

Tii'H 


BEETS 

Baby,  No.  2,  6  count. . 75 

G  or  over  . 85 

No.  2%,  8  count . 95 

7/10  count  . 1.10 

Standard  Cut,  No,  2 . 65 

No.  2%  . 80 

Extra  Standard,  Cut,  No.  2 . 90 

No.  2%  .  1-10 

No.  10  . 3.25 

Standard,  Sliced,  No.  2 . 75 

Extra  Standard,  Sliced,  No.  2 . 95 

No.  10  . 4.00 

CARROTS* 

Standard  Sliced,  No.  2 . 75 

Sliced,  No.  10 . 

Standard,  Diced,  No.  2 . 70 

Diced,  No.  10 . 

No.  2  Peas  and  Carrots . 85 

CORN* 

Golden  Bantam,  Fancy,  No.  2 . 

Extra  Standard.  No.  2 . 1.00 

Fancy,  No.  10 . 

Shoepeg,  Fancy,  No.  2 .  1.00  , 

Extra  Standard,  No.  2 . 87% 

Standard,  No.  2 . 85 

Crushed,  Fancy,  No.  2 . . . 

Extra  Standard,  No.  2 . .  .80 

Standard,  No.  2 . 70 

Standard,  No.  10 . .  4 

HOMINY* 

Standard  Split,  No.  2,  Tall 

No.  2%  . 

No.  10  .  8 

MIXED  VEGETABLES* 

Standard,  No.  2 . 

No.  10  . . .  3 

Fancy,  No.  2 . 

No.  10  . 

OKRA  AND  TOMATOES* 

Standard,  No.  2 . 

No.  10  . 

PEAS*  (new  pack) 

No.  1  Petit  Pois . 

No.  2  Fancy  Sweets,  2s . 

No.  2  Fancy  Sweets,  3s . 

No.  2  Fancy  Sweets,  4s . 

No.  2  Fancy  Sweets,  5s . 

No.  2  Std.  Sweets,  6s . 

No.  1  Early  June,  3s . 

No.  2  Std.  Alaskas,  Is . 

No.  2  Std.  Alasksts,  2s . 

No.  2  Std.  Alaskas,  3s . . 

No.  2  Std.  Alaskas,  4s . 

No.  10  Std.  Alaskas,  2s.... 

No.  10  Std.  Alaskas,  3s . 

No.  10  Std.  Alaskas,  4s . 

No.  2  Ungraded . 


tl.lO 


t.70 


....  tl.BO 
"  "  tL86 


.55 


.62%  t.67% 


.82%., 


CANNED  VEGETABLES— Continued 

Balto.  N.Y. 

PUMPKIN* 

Standard,  No.  2% . . . 

No.  3  . 

No.  10  .  2.75  *2.75 

SAUER  KRAUT* 

Standard,  No.  2_„ . . 

No.  2%  . 

No.  8  _ _ _ _ _ 

No.  10  .  2.25  . 

SPINACH* 

Standard,  No.  2 . 70  ........ 

No.  2%  .  1.00  tl.OO 

No!  io'T"""Z"”""""!T!TT!"””"!!!!"  ~“7.~  tO’s 

California,  f.  o.  b.  Coast* 

Standard,  No.  2% .  1.05  tl.OO 

Standard,  No.  10 .  3.25  *3.25 

SUCCOTASH* 

Standard  Green  Corn,  Dried  Limas, 

No.  2  . 

Standard  Green  Corn,  Fresh  Limas, 

No.  2  . 87% . 

(Triple)  No.  2  (with  tomatoes) . 90  . 

SWEET  POTATOES*  (F.  O.  B.  Factory) 

Standard  No.  2 . 67% . 

No.  2%  . 82%  t.82% 

No.  3  . 95  t.92% 

No.  10  .  2.80  12.90 

TOMATOES* 

Extra  Standard.  No.  1 . 

F.  O.  B.  Factory . 

No.  2  . 

f .  O.  B.  Factory . 

No.  8  . 

F.  O.  B.  Factory . 

No.  10  .  3.26 

F.  O.  B.  Factory . 3.25 

Standard,  No.  1 . 

F.  O.  B.  Factory . 

No.  2  . 

F.  O.  B.  Factory . 

No.  2%  . . 

F.  O.  B.  Factory..^ . 

No.  3  . 

F.  O.  B.  Factory . . . 

No.  10  .  2.85 

F.  O.  B.  Factory .  2.75  *2.75 

TOMATO  PUREE*  (F.  O.  B.  Factory) 

Standard,  No.  1  Whole  Stock . 42% . 

No.  10,  Whole  Stock .  3.25  . 

Standard,  No.  1  Trimmings . 40  . 

No.  10  Trimmings .  3.00  . 

TOMATO  JUICE* 

No.  1  . 40  _ 

No.  10  .  2.75  . 

TURNIP  GREENS* 

No.  2  . .76  . 

No.  2%  .  1.05  »_.... 

No.  10  .  3.76  . 


.50 

.60 

.70 

.70 


.42%  *.40 

.41% . 

.65  . 

.62%  *.62% 

.90  . 

.87%  *.87% 

.95  . . 

.92%  *.96 


Canned  Fruits 


APPLES*  (F.  O.  B.  Factory) 

Maine,  No.  10 . .  ....... 

Michigan,  No.  10 . 

New  York,  No.  10 . . .  ........  ....... 

Pennsylvania,  No.  10,  water .  3.10  *3.00 

Pa..  No.  3 . . . 


APRICOTS*  (California) 

. 76  . 

.  8.00  _ 

BLACKBERRIES* 

Nn,  «  ; . ,  , . 

.7R  . 

%  7R  . 

RO  . 

4.26  . 

BLUEBERRI^* 

Maine.  No.  2 . 

No.  10  . 

2.50  *1.70 


CHERRIES* 


White  Syrup,  No.  2^ . 

Extra.  Preserved,  No.  2.... 
N.  Y.  Red  S.  Pitted.  No.  1 
California  Standard,  2%.. 

Choice,  No.  2% . 

Fancy,  No.  2% . 

GOOSEBERRIES* 

Standard  No.  2 . 

No.  10  . 


.96  . 

GRAPE  FRUIT* 

.72%  t.76 

. 60 

.66  *.70 

No.  2  . 

.  1.25 

No.  6  . 

4.26  _ 

. 65 

8.76  _ 

. 75 

.65  *.65 

No.  5  Juice............^..... 

CANNED  FRUITS— Continued 
Balto. 


N.Y. 


*1.46 

*1.90 

*1.65 

*5.00 


*1.25 

*1.86 

*1.70 


PEARS* 

Standards,  Keifer  No.  2,  in  syrup....  1.05 
Standards,  Keifer  No.  2%,  in  syrup  1.85 

No.  10  .  4.75 

California  Bartletts,  Standard  2%..  1.60 

Fancy  . . . 

Choice  .  1.85 

Standard,  No.  10 .  6.50 

PEACHES* 

California  Standard,  No.  2%,  Y.  C.  1.45 

Choice,  No.  2%,  Y.  C .  1.65 

Fancy,  No.  2%,  Y.  C . . . 

Extra  Sliced  Yellow,  No.  1  Tails . 90 

Seconds,  Yellow,  No.  3 . . 

Pies,  Unpeeled,  No.  3 . .’ 

Peeled.  No.  10,  Solid  Pack .  6.00  *5.00 

PINEAPPLE* 

Hawaiian  Sliced,  Extra,  No.  2% .  2.10 

Sliced,  Standard,  No.  2% .  1.96 

Sliced,  Extra.  No.  2 . 

Sliced,  Standard,  No.  2 . 

Shredded,  Syrup,  No.  10 . ........ 

Crushed,  Extra,  No.  10 .  6.40 

Eastern  Pie,  Water,  No.  10 . 

Porto  Rico,  No.  10 . 

RASPBERRIES* 

Black,  Water,  No.  2 . 

Red.  Water,  No.  2 . 

Black.  Syrup,  No.  2 .  "Oo 

Red,  Syrup,  No.  2 . 

Red,  Water,  No.  10 . !!! 

STRAWBERRIES* 

Preserved,  No.  1 . 

Preserved.  No.  2 . 

Extra,  Preserved,  No.  1 . .'.!™ 

Extra.  Preserved,  No.  2 . ™ 

Standard,  Water,  No.  10 . 


*1.80 

*1.70 

*1.60 

*1.46 

*6.76 


FRUITS  FOR  SALAD* 

Fancy,  No.  2% .  2.66  *2.36 

No.  10s  .  7.76  *8.00 


Canned  Fish 


HERRING  ROE* 

16  oz..  Factory . 

No.  2,  17-oz.  cans.  Factory.. 
No.  2,  19-oz.  cans.  Factory.. 

LOBSTER* 

Flats,  1-Ib.  cases,  1  doz . 

%-lb.  cases,  1  doz . 

%-lb.  cases,  1  doz . 


*6.60 

*8.25 

*1.96 


OYSTERS* 

Standard,  4  oz . . .  1.00  . 

6  oz . 1.10  *1.10 

8  oz .  1.86  ........ 

10  oz .  2.10  *2.10 

Selects,  6  oz................................^-..^......  __...  ........ 


SALMONS 

Red  Alaskas,  Tall,  No.  1 .  2.43 

Flat,  No.  % . 

Cohoes,  Tall,  No.  1 .  1.83 

Flat,  No.  1 .  2.03 

Flat.  No.  Vi .  1.20 


*2.85 

*L76 


Pink.  Tall,  No.  1 _ 

Pink.  Flat,  No.  % . . 

1.08 

.85 

*1.06 

Sockeye  Flat,  No.  1 . 

3.08 

5.00 

Flat,  No.  % . . 

1.85 

. 

. 

Chums,  Tall,  No.  1 . 

1.03 

*.95 

Medium,  Red,  Tall . 

*1.66 

7.25 

*7.00 

SHRIMPS 

Dry,  No.  1 . 

1.10 

*1.10 

1.07% . 

Wet,  No.  1,  Large . 

1.16 

*1.16 

4.70 

_ 

SARDINES  (Domestic),  per  case  S 

3.26 

*3.25 

t2.26 

%  Oil,  keys . 

3.60 

*3.60 

*2.40 

*2.60 

%  Oil,  Tomato,  Carton.................... 

%  Oil,  Carton . 

3.90 

*3.90 

Mustard,  keyless . 

California  Oval,  No.  1  48’s . 

2.85 

*2.90 

2.95 

*2.76 

TUNA  FISHS  (California),  per  case 

Yellow,  %s.  Fancy .  4.80  . . 

Yellow.  %s.  Fancy .  6.50  *6.00 

Yellow,  Is  .  12.00  . . 

Light  Meat,  %s . 8.36  ....... 

Light  Meat,  %s .  4.76  ....— 

Light  Meat,  Is . 8.50  — ~ 
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CANNED  SALMON 
INDUSTRY  UNITES 


To  Make  Salmon  More  Profitable 
to  YOU  and  to  Themselves  in  1936 


1.  In  1935  there  has  been  a  definite  increase  in  salmon  con¬ 
sumption. 

2.  Inventories  of  Canned  Salmon  in  packers* hands  were  19% 
less  on  December  1,  1935  than  twelve  months  previous. 

3.  The  level  of  meat  prices  in  1936  according  to  U.  S.  Bureau 
of  Agricultural  Economics  will  be  as  high  as  in  1935. 

4.  Dealer  stocks  of  Canned  Salmon  are  moderate,  according 
to  a  recent  check  of  73  chains  and  140  wholesalers. 

5.  A  national  advertising  campaign  is  now  being  prepared. 
Eight-five  per  cent  of  the  average  annual  Canned  Salmon 
pack  is  supporting  this  advertising. 

6.  Full  details  of  the  advertising  will  shortly  be  presented  to 
the  trade.  A  complete  exhibit  of  the  Salmon  Advertising 
and  Merchandising  Program  will  be  shown  at  the  National 
Canners*  Convention,  January  19,  1936. 

The  aim  of  the  advertising  is  to  help  the  dealer  widen  the  market 
through  increased  demand  and  thereby  sell  more  Salmon  at  profit¬ 
able  prices  to  all  concerned.  We  suggest  that  the  trade  take  stock 
now  regarding  the  profit  opportunity  which  this  Salmon  campaign 
creates. 


NATIONAL 

CANNED  SALMON 
WEEK 

FEB.  2B  -  MAR.  7 


Start  off  your  Lenten  season  sales  with  this  timely 
nation-wide  event.  Cash  in  on  the  national  publi¬ 
city.  WINDOW  BANNERS  can  be  had  FREE. 
Order  from  salmon  packers,  brokers,  or  jobbers, 
the  quantity  you  need  now  from  Canned  Salmon 
Industry,  Exchange  Bldg.,  Seattle,  Washington. 


Canned  Salmon  Industry 


THE  CANNING  TRADE 
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IT  PAYS  TO  MODERNIZE 

CONTINUED  USE  OF  OLD  MACHINES  IS  VERY 
COSTLY  —  REPLACE  NOW 

See  Our  Exhibit  at  Canners  Convention  Booth  No.  3, 

Chicago,  January  20th  to  24th 
We  will  exhibit  our  regular  line  of  machinery — 

New  Perfection  Pea  and  Bean  Filler 
Universal  Tomato  and  String  Bean  Filler 
Heavy  Duty  Syrupers  and  Tomato  Juice  Fillers 
Niagara  Tomato  Washer 
Exhauster  —  Soup  Filler,  etc. 

AVARS  MACHINE  COMPANY 

Salem,  New  Jersey 


o  k  a  t 
Be  Sure  i 


A  revolutionary  improvement  in  conveyor  belt¬ 
ing  fur  use  on  sorting,  peeling,  grading  and  pack¬ 
ing  tables,  drying  and  spraying  conveyors. 

It  provides  a  flat  surface  for  conveying  bottles, 
cans  and  boxes,  empty  or  tilled.  It  will  not 
creep,  weave  or  jump  on  friction  drum  nor  wear 
edges  and  pnlley  stands.  It  bas  uniform  strength 
-  will  not  shrink  nor  stretch  -  and  in  addition, 
it  resists  corrosion,  beat  and  acid.  This  sanit¬ 
ary  conveyor  belt  is  obtainable  in  any  length 
and  practically  any  wddth. 

Write  TODAY,  while  this  information  is  before 
you,  for  descriptive  literature  and  prices. 

LA  PORTE  MAT  &  MFC.  CO. 

307  Brighton  Street 
LA  PORTE  INDIANA 


LA  PORTE 

FLEXIBLE 

LONG 

WEARING 

STEEL 
CONVEYOR 
BELTS 


MODERN 

GANSE 


-/Colors 

twmptd^/ireiy 


BAM5E  UTHDERAPHINB  CD. 

— — —  I  N  E.  — — — 

Herman  Eamse .  Pr-Es-h. 
4I9-4'2I  E. Lombard  St. 
BALTIMOREeMD. 

Phones — Plaza  tS^S-tSP^G 
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LINK-BELT 


The  Up-to-the-Minute,  Complete  Line  of  Conveying  and 
Power  Transmission  Equipment  and  Positive  Drives 


The  name  Link-Belt  is  synonymous'  with  dependable  performance  throughout  the  entire 
canning  industry.  Our  broad  line  of  elevating,  conveying,  and  power  transmission  equipment 
assures  every  canner  that  his  needs  can  be  served  quickly  and  efficiently  from  large  stocks 
carried  at  convenient  points  throughout  the  country.  Send  for  catalogs. 


For  high  speed  power  transmission 
Link-Belt  Silverstreak  silent  chain 
drive  is  unequaled.  It  requires  no 
special  attention — no  upkeep  ex¬ 
pense.  Complete  drives — in  sizes  up 
to  60  H.P. — are  stocked  by  distrib¬ 
utors.  Send  for  Book  No.  1425. 

Link-Belt  Silverlink  roller  chain 
drive  for  moderately  high  speed, 
light  or  heavy  duty  power  trans¬ 
mission  service — represents  the  ulti¬ 
mate  in  chains  of  this  type.  Drives 
up  to  225  H.P.  are  stocked  by  dis¬ 
tributors.  Send  for  Data  Book  and 
Stock  List  1457. 

The  Link-Belt  P.I.V.  (Positive,  In¬ 
finitely  Variable)  Gear  is  a  positive, 
compact,  chain-driven,  all  metal, 
self-lubricating,  variable  speed  trans¬ 
mission.  Available  for  horizontal 
and  vertical  mounting  of  the  basic 
unit;  also  motorized,  and  with 
gear  reduction  sets.  Send  for  Book 
No.  1574. 

The  Link-Belt  V.R.D.  (Variable 
Roller  Drive)  is  a  companion  to 
the  P.I.V.,  having  all  of  its  quali¬ 
ties,  but  is  designed  for  fractional 
horsepower  service.  It  also  gives 
infinite  speed  variation  with  exact 
speed  ratios.  Send  for  Book 
No.  1374. 

Link-Belt  herringbone  gear  type 
speed  reducer  is  a  fully  enclosed 
self-contained  unit  with  ability  to 
withstand  heavy  shock  loads.  Built 
in  a  variety  of  sizes,  in  single,  double 
and  triple  reductions,  and  in  a  large 
range  of  ratios  and  horsepowers. 

Send  for  Book  No.  1519. 


Cast  tooth  and  cut 

tooth  Sprocket  Wheels  Gears — cast  and  cut 

of  all  types.  tooth.  A  complete  line 

of  patterns. 


'ulleys  of  all  types  for 
power  transmission  and 
conveying. 


Take-ups — all  types 


Original  Helicoid  and  sectional-flight  screw  conveyor, 
including  complete  line  of  hangers,  troughs,  box  ends,  etc 


Hangers  of  all  types. 


PROMAL  and  Malleable  Iron  Chains  of  all  types. 


The  Link-Belt  motorized  helical 
gear  speed  reducer  provides  unusual 
compactness,  simplicity,  and  econ¬ 
omy  in  first  cost,  with  high  effici¬ 
ency  and  durability.  Send  for  Book 
No.  1515. 


Flexible  couplings  of 
various  types. 


Steel,  Promal,  Malle¬ 
able  and  Salem  buckets 
of  all  types. 


LINK-BELT  COMPANY 

The  Leading  Manufacturer  of  Equipment  for  Handling  Materials  and  Transmitting  Power 
CHICAGO  INDIANAPOLIS  PHILADELPHIA  ATLANTA  SAN  FRANCISCO  TORONTO  Offices  in  Principal  Cities 


Link-Belt  worm  gear  reducers  are 
made  in  a  wide  range  of  ratios  and 
capacities,  single  and  double  reduc¬ 
tion,  horizontal  and  vertical  types. 
All  units  are  fully  enclosed  in  sub¬ 
stantial  dustproof  housings,  com¬ 
pact  and  pleasing  in  appearance, 
with  all  moving  parts  thoroughly 
lubricated.  Send  for  Book  No.  1524. 


Complete  line  of 
bearings.  Link  -  Belt 
Shafer  Self-Aligning  Roller 
Bearing  Pillow  Block  shown. 


Clutches  of  various 
types. 


Link-Belt  Chains  are  available  with  many  styles 
of  attachments. 


Link-Belt  Swivel  type  Conveyor  Chain,  for 
handling  cases,  boxes,  cans. 
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Jc:  unary  13,  l!)C 


AGAIN  WE  REPEAT: 


Begin  To  Think!! 

About  really  merchandising  your  1936  packs — 
and  all  your  packs  from  now  on.  Don’t  leave  your 
goods  abandoned  orphans  on  the  door  steps  of  the 
brokers  or  the  buyers. 

Make  more  buyers  know  your  goods  and 
want  them. 

The  kind  of  buyers  you  most  want  are  the  very  ones 
who  keep  at  hand  and  constantly  use 

THE  ALMANAC 

of  the  Canning  Industry 

A  page  ad.  in  the  1936  Almanac  is  sure  to  reach  their  attention 
— to  force  your  line  and  brands  upon  their  notice — your  best  pos¬ 
sible  means  of  advertising:  because  you  reach  the  good  buyers 
among  wholesale  grocers,  chain  stores  and  the  great  handlers  of 
canned  foods.  The  cost  of  a  page  is  but  $50.00;  V2  page.  $30.00. 

SEE  VS  AT  OUR  BOOTH— or  Write 

Every  wide-awake  canner  should  be  represented  in  this  Almanac. 
Think  it  over  and  let  us  help  prepare  the  ad.,  if  you  wish.  Stop 
at  our  Booth  No.  207-Foyer  to  the  Grand  Ballroom. 

We  are  now  at  work  upon  the  1936  Almanac.  Don’t  delay! 

Published  by 

THE  CANNING  TRADE 

Baltimore 


LIVE  CANNERSa  This  means  YOU!!  THINK 
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WANTED  and  FOR  SALE 

This  is  a  page  that  must  he  read  each  week  to  be  appreciated.  You  are  unlikely  to  be  interested  every  week  in  what 
is  offered  here,  but  it  is  possible  you  will  be  a  dozen  times  in  the  year.  If  you  fail  to  see  and  accept 
your  opportunity  your  time  is  lost,  together  with  money.  Rates  upon  application. 


FOR  SALE  — MACHINERY  FOR  SALE — Canning  Plant  located  at  Nottingham 

_ _ _ ^ -  in  a  very  fertile  and  productive  section  of  Chester 

FOR  SALE — Canning  Equipment  for  factory,  farm  County,  Pennsylvania.  Fitted  to  can  corn  and  toma- 
nnd  home.  Baker  Brothers,  Muscatine,  Iowa.  toes,  large  acreage  available.  Can  also  get  acreage  of 


WE  ARE  manufacturers  of  canning  machinery  and 
also  specialize  in  buying  and  selling  used  and  rebuilt 
canning  machinery.  Write  us  in  reference  to  what 
you  desire  to  buy  or  sell.  Catalogs  for  the  asking. 
Address  Box  A-2084  c/o  The  Canning  Trade. 

FOR  SALE — 30  H.P.  Brownell  Horizontal  Steam 
Engine.  Horizontal  Duplex  Boiler  Feed  Pump 
5'4  X  31/2  X  5.  Robins  Whole  Grain  Corn  Blower 
Cleaner  or  Silker.  2  Morral  Corn  Cutters.  All  in 
good  condition.  Standard  Brands,  Inc.,  Pressing 
Products,  Norwalk,  Ohio. 

FOR  SALE — 1  one-ton  Steam  Hoist  with  all  neces¬ 
sary  equipment.  Good  working  condition.  Edgar  F. 
Hurff  Co.,  Swedesboro,  N.  J. 

FOR  SALE — Four  open  Retorts  50"x50"x60".  Good 
working  condition.  Edgar  F.  Hurff  Co.,  Swedesboro, 
N.  J. 


_ WANTED  — MACHINERY _ 

WANTED — 1  Wisconsin  Pea  Washer,  1  Ayars  or 
Hansen  No.  2  Pea  Filler.  State  age,  condition  and 
price.  Valley  Canning  Co.,  Carnation,  Wash. 

WANTED — Ayars  Liquid  Plunger  type  or  Peerless 
Fillers  for  No.  2  cans  and  smaller.  Address  Box 
A-2088  c/o  The  Canning  Trade. 

WANTED — Second-hand  Kern  Brush  Type  Tomato 
Catsup  Finisher,  in  good  condition.  Address  Box 
A-2090  c/o  The  Canning  Trade. 


_ FOR  SALE  — FACTORIES _ 

FOR  SALE — Old  established  middle  Western  manu¬ 
facturer  of  well  known  brand  ketchup,  chili  sauce, 
tomato  juice,  and  other  non-tomato  specialties  with 
highest  quality  reputation  and  excellent  distribution, 
wishes  to  retire.  Wonderful  opportunity,  particularly 
foi-  firm  wishing  to  add  these  lines  to  its  other  food 
products.  Would  not  consider  sale  of  factory  separate 
from  business.  To  a  responsible  party,  very  reason¬ 
able  terms  will  be  offered.  Address  Box  A-2089  c/o 
The  Canning  Trade. 

FOR  SALE — Two  line  corn  canning  plant  located 
at  Ames,  Iowa.  Buildings  and  machinery  in  good  con¬ 
dition.  Ample  acreage  available.  Must  sell  to  close 
estate.  No  trades.  F.  H.  Schleiter,  Ames,  Iowa. 


peas  and  beans.  Buildings  and  machinery  in  A1  con¬ 
dition.  Reason  for  selling  poor  health.  W.  Scott 
Silver,  Nottingham,  Pa. 


HELP  WANTED 


WANTED — Man  capable  of  taking  charge  of  new  can  mak¬ 
ing  plant  of  No.  2  and  No.  10  cans.  Must  have  experience  and 
capable  of  taking  charge  entire  operation.  Good  pay  for  right 
man  with  advancement.  Address  Box  B-2085  c/o  The  Canning 
Trade. 


WANTED — Plant  Superintendent  who  is  an  efficient  packer 
of  Peas  and  Whole  Kernel  Corn.  Permanent  position.  Give 
experience  and  salary  wanted.  Middle  West.  Address  Box 
B-2087  c/o  The  Canning  Trade. 


SITUATIONS  WANTED 


POSITION  WANTED — 25  years  of  success  as  canner  and 
broker.  Know  every  angle  of  the  business  from  seed  to  con¬ 
sumer.  Looking  for  a  live  connection  either  manufacture  or 
sale.  Address  Box  B-2067  c/o  The  Canning  Trade. 


POSITION  WANTED — By  Manager.  20  years  a  packer  of 
fruits,  vegetables  and  sea  food.  2  years  with  my  present  com¬ 
pany,  the  largest  in  the  South.  Would  like  to  change  location. 
Investigate  my  record,  it  will  interest  you.  Address  Box  B-2079 
c/o  The  Canning  Trade. 


POSITION  WANTED — As  Plant  Manager.  30  years  in  can¬ 
ning  business,  quality  packer  of  all  fruits  and  vegetables  and 
a  builder  of  several  new  plants.  References.  Address  Box 
B-2081  c/o  The  Canning  Trade. 


POSITION  WANTED — As  Factory  Manager  or  Superin¬ 
tendent.  Fully  experienced  in  packing  all  major  lines  of  fruits 
and  vegetables,  and  the  making  of  all  kinds  of  table  condiments, 
in  tin  or  glass.  Have  efficient  methods  to  secure  lowest  possible 
costs  of  production  from  A  to  Z.  Have  a  clear  record  and  can 
stand  investigation.  Looking  for  a  permanent  connection  with 
a  progressive  company.  Can  furnish  A-1  references.  Available 
at  once.  Address  Box  B-2083  c/o  The  Canning  Trade. 


POSITION  WANTED — Sixteen  years’  experience  in  Produc¬ 
tion  Management  and  control,  including  such  products  as  peas, 
carrots  and  peas,  tomatoes,  tomato  products  (Puree,  Paste, 
Juice,  Catsup),  stringless  beans,  pork  and  beans,  spinach,  fruits, 
berries  (canned  and  barreled),  mixed  vegetables,  soups  and 
spaghetti.  Age  38.  Health  excellent.  Available  January  1st, 
1936.  Address  Box  B-2082  c/o  The  Canning  Trade. 


POSITION  WANTED  —  By  Factory  Superintendent.  Have 
had  15  years  experience  canning  corn,  string  beans  and  apples. 
Tomatoes,  one  season.  Can  furnish  best  of  references  as  to 
ability  and  character.  First  class  mechanic  and  producer.  Age 
38.  Will  go  anywhere.  Would  consider  some  other  position 
packing  other  products,  if  chance  for  advancement.  Address 
Box  B-2078  c/o  The  Canning  Trade. 
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SYRUPER 
and  FILLER 


Fills  soup,  puree,  juice,  hot  sauce,  oil,  beer 
etc.,  at  high  speed,  without  spill  and  every 
can  of  uniform  fill. 


No.  10—40  cans  per  minute 
No.  — 1 30  cans  per  minute 
No.  1  Tall — 1  50  cans  per  minute 
Picnic  &  8  oz. — 200  cans  per  minute 

No  Mashed  Cans 

Tell  us  what  you  want  to  fill 
and  we  will  give  full  data. 

E.  J.  JUDGE 

Syrupers,  Clutches,  Timers, 

P.  O.  Box  238  Alameda,  Calif. 


SMILE  AWHILE 

There  is  a  saving  grace  in  a  sense  of  humor 

Contribution  Welcome 

THE  WISE  WOMAN 

Old  Sailor:  Yes  mum,  that’s  a  man  o’  war. 

Lady:  How  interesting?  And  what  is  that  little  one 
just  in  front? 

Sailor:  Oh,  that’s  just  a  tug. 

Lady :  Oh,  yes,  of  course,  tug  of  war.  I’ve  heard  of 
them. 

“What’s  your  horse  named?” 

“He’s  named  Regulator.” 

“Why?” 

“All  the  other  horses  go  by  him.” 

Mrs.  Knight:  My  new  maid  just  had  part  of  her  rib 
transplanted  to  her  nose. 

Mr.  Knight  (absently) :  How  awful.  Her  nose  will 
be  so  ticklish  she  won’t  be  able  to  wear  her  glasses. 

“What’s  a  matta,  dearie?” 

“That  spaghetti’s  too  stringy.” 

“Why  don’t  yer  try  it  wid  yer  veil  off?” 

“This  seal  coat  is  very  fine,  but  will  it  stand  rain?” 

“Listen,  lady.  Did  you  ever  see  a  seal  carry  an 
umbrella  ?” 

GONE  IN  A  CLOUD  OF  DUST 

Sign  on  a  farm  gate  in  Ohio :  “Peddlers  beware !  We 
shoot  every  tenth  peddler.  The  ninth  one  just  left.” 

SLIGHT  FAVOR  REQUESTED 

An  eastern  college  graduate  applied  for  work  in  a 
Minnesota  lumber  camp  and  was  assigned  to  one  end 
of  a  saw,  the  other  end  in  charge  of  an  old  experienced 
woodsman.  At  the  end  of  an  hour  the  veteran  stopped 
sawing  and  regarded  his  weary  partner  with  pitying 
eyes. 

“Sonny,”  he  said,  “I  don’t  mind  your  riding  on  this 
saw  but  if  it’s  just  the  same  to  you,  I  wish  you  wouldn’t 
drag  your  feet.” 

MORE  THRIFT 

A  New  Yorker  met  a  Scotsman,  just  back  from  the 
Florida  golf  courses,  struggling  up  Broadway  dragging 
an  alligator. 

“What  are  you  doing  with  that  alligator?”  he  asked. 

“The  son  of  a  gun  has  got  my  ball,”  replied  the 
Scotsman. 
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WHERE  TO  BUY 

the  Machinery  and  Supplies  you  need,  and  the  Leading  Houses  that  supply  them. 
Consult  the  advertisements  for  details. 


ADJUSTERS  ior  Detachable  Chains. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

L  nk  Belt  Co.,  Chicago,  Ill. 

BASKETS,  Picking. 

Planters  Mfg.  Co.,  Portsmouth,  Va. 

Baskets,  Wire,  Scalding,  Pickling,  etc.  See 
Cannery  Supplies. 

BEAN  CUTTERS,  Stringless. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

BEAN  NIPPER,  Green  String. 

B.  I.  Buck  Co.,  Inc.,  Baltimore,  Md. 

BEAN  SNIPPER,  Green  String. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

BEET  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Scott  Viner  Co.,  Columbus,  Ohio. 

BELTS,  Carrier,  Rubber,  Wire,  Etc. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

La  Porte  Mat  and  Mfg.  Co.,  La  Porte,  Ind. 

Link  Belt  Co.,  Chicago,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

BLANCHERS,  Vegetable  and  Fruit. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

BOILERS  AND  ENGINES,  Steam. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

BOOKS,  on  Canning,  Formula,  Etc. 

A  Complete  Course  in  Canning. 

How  to  Buy  and  Sell  Canned  Foods. 

A  History  of  the  Canning  Industry. 

The  Almanac  of  the  Canning  Industry. 

All  published  by  The  Canning  Trade,  Baltimore. 
Bottle  Caps.  See  Caps. 

Bottle  Cases,  Wood.  See  Boxes,  Crates. 

Bottle  Corking  Machines.  See  Bottlers  Mchy. 

BOTTLERS'  MACHINERY. 

Karl  Kiefer  Mach.  Co.,  Cincinnati,  Ohio. 

BOX  (Corrugated)  SEALING  MACHINES. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Boxes,  Corrugated  Paper. 

BOXES.  Lug,  Field,  Metal. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

BOXING  MACHINES. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Westminster  Mach.  Co.,  Westminster,  Md. 

BROKERS. 

Phillips  Sales  Co.,  Cambridge,  Md. 

A.  W.  Sisk  &  Son,  Aberdeen,  Md. 

Buckets  and  Pails,  Fibre.  See  Corr.  Paper 
Products. 

Buckets  and  Pails,  Metal.  See  Enameled  Buckets. 
Buckets,  Wood.  See  Cannery  Supplies. 

BURNERS,  Oil,  Gas,  Gasoline,  Etc. 

Link  Belt  Co.,  Chicago,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Can  Conveyors.  See  Conveyors  and  Carriers. 
Can  Fillers.  See  Filling  Machines. 

CAN  MAKERS'  MACHINERY. 

Caneron  Can  Mchy.  Co.,  Chicago,  Ill. 

Can  Markers.  See  Stampers  and  Markers. 

CANS,  Tin,  All  Kinds. 

Ai  erican  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Hfc  kin  Can  Co.,  Cincinnati,  Ohio. 

Nc.  lonal  Can  Co.,  Inc.,  New  York -Baltimore. 

Ph  Ips  Can  Co.,  Baltimore,  Md. 

Phillips  Can  Co.,  Cambridge,  Md. 

CAN  WASHING  MACHINES. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


CANNERY  SUPPLIES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

Sprague-Sells 'Corp.,  Hoopeston,  Ill. 

Can  Stampers.  See  Stampers  and  Markers. 

CAPPING  MACHINES,  Soldering. 

Ayars  Machine  Co.,  Salem,  N.  J. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Capping  Steels,  Soldering.  See  Cannery  Sup. 

CAR  ICERS,  Portable. 

Link  Belt  Co.,  Chicago,  Ill. 

CARRIERS  AND  CONVEYORS,  Spiral. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Link  Belt  Co.,  Chicago,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston, ,  Ill. 

CASTINGS. 

Link  Belt  Co.,  Chicago,  Ill. 

Catsup  Machinery.  For  the  preparatory  work: 
see  Pulp  Mchy.;  for  bottling;  see  Bot.  Mchy. 

CHAIN  ADJUSTERS. 

F.  Hamachek  Machine  Co.,  Kewaunee,  Wis. 

Link  Belt  Co.,  Chicago,  Ill. 

Chain  Belt  Conveyors.  See  Conveyors. 

Chain  for  Elevating,  Conveying.  See  Conveyors. 
Checks,  Employers'  Time.  See  Stencils. 

Chutes,  Gravity,  Spiral.  See  Carriers. 

CLEANING  AND  GRADING  MACHY..  Fruits. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Cleaning  and  Washing  Machines,  Bottle.  See 
Bottlers'  Machinery. 

Cleaning  Machines,  Can.  See  Can  Washers. 

CLOCKS,  Process  Time. 

Ayars  Machine  Co.,  Salem,  N.  J. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

CLOSING  MACHINES,  Open  Top  Cans. 

Cameron  Can  Mchy.  Co.,  Chicago,  Ill. 

Coils,  Copper.  See  Copper  Coils. 

Condensed  Milk  Canning  Machinery.  See  Milk 

CONVEYORS  AND  CARRIERS,  Canners. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

La  Porte  Mat  &  Mfg.  Co.,  La  Porte,  Ind. 

Link  Belt  Co.,  Chicago,  III. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Scott  Viner  Co.,  Columbus,  Ohio. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

COOKERS,  Continuous,  Agitating. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Cookers,  Retorts.  See  Kettles,  Process. 

COOLERS,  Continuous. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

COPPER  COILS,  lor  tanks. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Copper  Jacketed  Kettles.  See  Kettles,  Copper. 

CORN  COOKER-FILLERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 


CORN  CUTTERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

CORN  HUSKERS  AND  SILKERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

CORN  SHAKERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CRANES  AND  CARRYING  MACHINES. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Link  Belt  Co.,  Chicago,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

CRATES,  Iron  Process. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

CREDIT  SERVICE. 

National  Food  Industries,  Inc.,  Louisville,  Ky. 

CUTTERS,  Vegetable,  Mincemeat,  Etc. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

DECORATED  TIN  (or  Cans,  Caps,  Etc.). 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

National  Can  Co.,  New  York-Baltimore. 

ENAMELED  BUCKETS,  PAILS,  Etc. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Engines,  Steam.  See  Boilers  and  Engines. 

ENSILAGE  DISTRIBUTORS. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

EVAPORATING  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

EXHAUST  BOXES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

FACTORY  TRUCKS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

FIBRE  CONTAINERS  for  Food  (not  hermetically 
sealed). 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Filling  Machines,  Bottles.  See  Bottlers'  Mchy. 
FILLING  MACHINES,  Can. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

Karl  Kiefer  Mach.  Co.,  Cincinnati,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

FINISHING  MACHINES,  Catsup,  Etc. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

GENERAL  AGENTS  for  Machinery  Mfrs. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

GLASS  LINED  TANKS. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Gravity  Carriers.  See  Carriers  and  Conveyors. 
Hoisting  and  Carrying  Machines.  See  Cranes. 
Hullers  and  Viners.  See  Pea  Hullers. 

Huskers  and  Silkers.  See  Corn  Huskers. 
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HYDRAULIC  CONVEYING  EQUIPMENT. 

Scott  Viner  Co.,  Columbus,  Ohio. 

ICE  SLINGERS. 

Link  Belt  Co.,  Chicago,  Ill. 

INSURANCE,  Canners. 

Canners'  Exchange,  Lansing  B.  Warner,  Chicago. 
Jacketed  Kettles.  See  Kettles,  Copper. 

JACKETED  PANS,  Steam. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

KETTLES,  Copper,  Plain  or  Jacketed. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Kettles,  Enameled.  See  Glass-Lined  Tanks. 
KETTLES,  Process. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

KNIVES,  Miscellaneous. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

KRAUT  CUTTERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

KRAUT  MACHINERY. 

Hansen  Cang.  Mchy.  Goip  ,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  !nc.,  Baltimore,  Md. 

LABELING  MACHINES. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Westminster  Mach.  Co.,  Westminster,  Md. 

LABEL  MANUFACTURERS. 

Gamse  Litho.  Co.,  Baltimore,  Md. 

Lehmann  Printing  &  Litho.  Co.,  San  Francisco. 
Piedmont  Label  Co.,  Bedford,  Va. 

Simpson  &  Doeller  Co.,  Baltimore,  Md. 

U.  S.  Printing  &  Lithograph  Co.,  Cincinnati,  Ohio. 

LABORATORIES,  for  Analyses  of  Goods,  Etc. 

National  Canners  Assn.,  Washington,  D.  C. 

MILK  CONDENSING  AND  CANNING  MCHY. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

OYSTER  CANNERS'  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

PASTE,  CANNERS'. 

F.  H.  Langsenkamp  &  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PEA  HULLERS  AND  VINERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Scott  Viner  Co.,  Columbus,  Ohio. 

Sinclair-Scott  Co.,  Baltimore,  Md. 

PEA  AND  BEAN  SEED. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Leonard  Seed  Co.,  Chicago,  Ill. 

Rogers  Bros.  Seed  Co.,  Chicago,  Ill. 
Washburn-Wilson  Seed  Co.,  Moscow,  Idaho. 

F.  H.  Woodruff  S  Sons,  Milford,  Conn. 

PEA  CANNERS'  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 
Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Scott  Viner  Co.,  Columbus,  Ohio. 

Sinclair-Scott  Co.,  Baltimore,  Md. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 


PEA  VINE  FEEDERS. 

Chisholm-Ryder  Co.,  Niagara  Falls  ,N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Scott  Viner  Co.,  Columbus,  Ohio. 

PEELING  KNIVES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PEELING  MACHINES. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PEELING  TABLES,  Continuous. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

PINEAPPLE  MACHINERY. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

PRESERVERS'  MACHINERY. 

Karl  Kiefer  Mach.  Co.,  Cincinnati,  Ohio. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Ayers  Machine  Co.,  Salem,  N.  J. 

PULP  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Karl  Kiefer  Mach.  Co.,  Cincinnati,  Ohio. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

PUMPS,  Air,  Water,  Brine,  Syrup. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

SEALING  MACHINES,  Box. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

SCALDERS,  Tomato,  Etc. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Scalding  and  Picking  Baskets.  See  Baskets. 
Sealing  Machines,  Bottles.  See  Bottlers'  Mchy. 

SEEDS,  Canners',  All  Varieties. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

Joseph  Harris  Co.,  Inc.,  Coldwater,  N.  Y. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Leonard  Seed  Co.,  Chicago,  Ill. 

Rogers  Bros.  Seed  Co.,  Chicago,  Ill. 
Washburn-Wilson  Seed  Co.,  Moscow,  Idaho. 

F.  H.  Woodruff  &  Sons,  Milford,  Conn. 

SEED  TREATMENT,  Semesan 
Bayer  Semesan  Co.,  Wilmington,  Del. 

SHEET  METAL  WORKING  MACHINERY. 
Cameron  Can  Mchy.  Co.,  Chicago,  Ill. 

SIEVES  AND  SCREENS. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

STIRRERS  FOR  KETTLES. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

SILKING  MACHINES. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

SPEED  REGULATING  DEVICES  (for  Machines, 
Belt  Drives,  Etc.). 

Berlin-Chapman  Co.,  Berlin,  Wis. 

E.  J.  Judge,  Alameda,  Cal. 

Link  Belt  Co.,  Chicago,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

STENCILS,  Marking  Pots  and  Brushes,  Brass 
Checks,  Rubber  and  Steel  Type,  Burning 
Brands,  Etc. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Steam  Jacketed  Kettles.  See  Kettles. 

Steam  Retorts.  See  Kettles,  Process. 


STRING  BEAN  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

B.  I.  Buck  Co.,  Inc.,  Baltimore,  Md. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

SYRUPING  MACHINES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

E.  J.  Judge,  Alameda,  Calif. 

Karl  Kiefer  Mach.  Co.,  Cincinnati,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Tables,  Picking.  See  Canners'  Machinery. 
TANKS,  Metal. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

TANKS,  Glass  Lined,  Steel. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

TANKS,  Wooden. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Testers,  Can.  See  Can  Makers'  Machinery. 
TOMATO  CANNING  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

TOMATO  JUICE  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Karl  Kiefer  Mach.  Co.,  Cincinnati,  Ohio. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

TOMATO  PEELING  MACHINE. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

TOMATO  SEED. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Joseph  Harris  Co.,  Inc.,  Coldwater,  N.  Y. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Leonard  Seed  Co.,  Chicago,  Ill. 

Francis  C.  Stokes  &  Co.,  Inc.,  Moorestown,  N.  J. 
Tri-State  Packers  Association,  Easton,  Md. 

F.  H.  Woodruff  &  Sons,  Milford,  Conn. 

TOMATO  WASHERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

VEGETABLE  CUTTERS. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

VINERS  AND  HULLERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 
Scott  Viner  Co.,  Columbus,  Ohio. 

Sinclair-Scott  Co.,  Baltimore,  Md. 

Washers,  Bottles.  See  Bottlers'  Machinery. 

WASHERS,  Can  and  Jar. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

Karl  Kiefer  Mach.  Co.,  Cincinnati,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

WASHERS,  Fruit,  Vegetable. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Scott  Viner  Co.,  Columbus,  Ohio. 

Sinclair-Scott  Co.,  Baltimore,  Md. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Windmills  and  Water  Supply  System.  See 
Tanks,  Wood. 
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Visit  Our  Exhibit  During  the  National  Canners’  Convention 
Hotel  Stevens — Chicago — Space  11 


We  will  exhibit  a  Hamachek  Ideal  Viner  and  Viner  Feeder 
which  enable  a  packer  to  put  up  a  pea  or  lima  bean  pack  of  better 
quality,  at  a  lower  cost,  than  is  possible  with  any  other  green  pea 
hulling  equipment. 


Examine  the  Hamachek  Viner  Power  Units,  equipped  with 
Waukesha  Engines,  that  produce  steady,  dependable  and  conven¬ 
ient  power,  at  low  cost,  for  driving  viners. 


FRANK  HAMACHEK  MACHINE  CO. 


KEWAUNEE,  WIS. 


Manufacturers  of  IDEAL  VINERS,  VINER  FEEDERS,  ENSILAGE  DISTRIBUTORS  and  CHAIN  ADJUSTERS 
established  1880  INCORPORATED  1924 


N.  C.  A.  CONVENTION  1936 


AN  EXHIBIT 
Of  importance  to  Canners 
AT  CHICAGO 


So  that  canners  may  have  an  opportunity  of  compar¬ 
ing  and  checking  details,  we  have  prepared  an  inter¬ 
esting  exhibit  of  a  wide  range  of  canned  vegetables  and 
the  seeds  from  which  they  are  raised. 

This  exhibit  will  be  found  worthy  of  close  study  and 
our  experts  in  attendance  will  gladly  advise  you  on 
technical  points. 
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Breeders  and  Growers  of  Vegetable  Seeds  since  1856 
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BREEDING  STATIONS  AND  PRODUCTION  BRANCHES  FROM  COAST  TO  COAST 


